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Kids are one of a kind. 
Apparently, so is our children’s hospital. 


There’s nothing more wonderful than seeing a child simply being themselves. And there’s nothing more 
gratifying to us than knowing that U.S. News & World Report has selected Yale New Haven Children’s 
Hospital as among the best in the country in six specialties. That makes us the only nationally ranked 
children’s hospital in Connecticut. At Yale New Haven, we believe that health is what makes everything 
in life possible. And when you’re a kid, what’s possible in life is pretty wonderful in Itself. 
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Eventually, 
everyone moves 
to the suburbs. 


Even US. 


Hospital for Special Surgery’s unsurpassed orthopedic care 
comes to Chelsea Piers Connecticut. 


Take advantage of our specialized, comprehensive pre- and post- 
operative care, MRI and management of back and joint pain, now 
conveniently located at our Outpatient Center, right in your 
neighborhood. www.hss.edu/stamford 


Outpatient Center 
STAMFORD 
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Design your new kitchen with KraftMaid" 
and prepare for the compliments. 


KraftMaid® cabinets are among the 65 top brands 

we represent — from cabinetry to fixtures to tile. Enjoy 
the freedom to choose from the finest materials and 
products, all in one showroom, and all under one roof. 
Our experienced designers are here to help you select 
the perfect elements for your project and to create 


Present this ad for your free the kitchen or bath you've always imagined. 
in-store design consultation. 
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Living better by design. A Supply New England Company 






‘ Sy 
sin ne oS) 


Were All pesaenes 


SEABURY RECEIVES 


GREEN GLOBES DESIGNATION 


that we are the first 


privately-owned Life Plan community for adults 50 and over in the 


United States to receive a Green Globes designation. Our residents 


and staff are very conscientious about the impact we make on the 


environment, beginning on our campus and in our community. 


The first phase of our expansion project culminated in new and 
expanded areas, including the front entrance, lobby, bistro, salon/ 
spa and community activity space. We employed sustainable 
building practices focusing on minimal ecological impact to 
sensitive lands around Seabury, a focus on renewable energy 
sources, overall energy performance and reduction in water 
consumption. Additionally, construction is now underway on the 


next two phases, including 68 new independent living residences. 


Doing the right thing is its own reward, but the recognition from 


Green Globes is a great honor for us. 
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Seabury 


An Active Life 
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Of The Same Planet p 


Seabury, Green Globes, 
or how to reserve a home 
in the New South Wing, 
information sessions are 
held at Seabury every 1° 
Thursday at 1:30 p.m. and 
every 3° Wednesday at 
10:30 a.m. 


Call (860) 243-6081 or 
(860) 243-4033 for 
reservations or email 
info@seaburylife.org 


A Proud Marnber of 


PRPORTUNITY 


200 Seabury Drive | Bloomfield, CT 06002 | (860) 286-0243 | (800) 340-4709 | www.seaburylife.org | info@seaburylife.org 
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|editor’s note | 
The Best Gets Better 


Who knew the rock climbing in Connecticut was so darn good? I certainly didn't, 
even though I often drive past several spectacular cliff faces. 

But that’s one of the things I love about my job: I have the opportunity to learn more 
about the richness, diversity and beauty of the state I’ve called home for most of my life. 

I learned a great deal about our rock-climbing scene from 
Michael Rouleau’s excellent “Crags of Connecticut” feature in 
the August issue. 

One of the climbers featured in the story, Bob Clark, of East 
Hartford, might have said it best: “Connecticut is a hidden gem. 

A lot of people don't realize how good the climbing is here. People 
don't perceive Connecticut as a destination place. People who are 
traveling around the world, they skip right by Connecticut.” 

Well, now we know. And the more we know, the more we 
want to share the best of what we've found with you. 

That’s where our annual “Best of Connecticut” issue comes in. 

In many ways, the September issue is an entire year’s worth of Connecticut 
Magazines wrapped into one. Every month we explore the state and its wonderful 
offerings in arts and entertainment, food and drink, and destinations and activities. 

But it all comes together in September's Best of Connecticut issue, our annual 
celebration of the things that make our state a fantastic place to live. 

And while we certainly are a small state, we’re big when it comes to things to do 
and places to go. The more of the state we cover, the more clear that fact becomes. 

With that in mind, we've expanded our “Best of” categories, and thus, the total 
number of winners. From action sports to affordable antiques, Halloween attractions 
to hiking spots (can you guess where we came up with that idea?), 16 categories in all 
have been added. 

In several categories, the winner and the second choice are so close we felt we'd be 
doing a disservice to you, the readers, not to recognize a runner-up. After all, why 
would we deprive you of another great recommendation? 

Then there are some contests that simply defy choosing one winner. Or even two 
or three. 

So, for categories in which our state is stacked with outstanding choices, like pizza and 
hot dogs, we've selected several winners from around Connecticut. That way, you can 
enjoy your favorites close to home and discover some new places around the state, too. 

As for how we make our selections for the best in the state, it’s a process years in the 
making. The editorial team brings its individual backgrounds and experiences, but 
also combines that with the opinions of friends, colleagues, critics, experts and average 
folks from across Connecticut. While we are passionate about our choices, we know 
they’re sure to cause at least a bit of controversy. But we welcome feedback. So tell us 
what we missed and help us share more of the state’s best of the best. 





tl 


Albert Yuravich 
ayuravich@connecticutmag.com 
Twitter.com/AlbertYuravich 
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WRITER 

Gary Stoller 

WILL YOU ‘LOVE THE JOURNEY?’ (9) 

Gary Stoller is an award-winning journalist who lives tn 


17 years and one of the founding journalists of Condé Nast 
Traveler magazine, where he pioneered investigative travel 





that takes travelers to relatively unknown destinations. 


Newtown. He was USA TODAY's investigative travel editor for 


reporting. He also publishes ShortEscapes.net, a free website 








, Gown by 
Alberto Makali 


Helen Ainson 
DARIEN 


Shop now at helenainson.com 


Mother of the Bride Evenine wear 


Sports weal Accessories 


Evening Shoes French Lingerie 


1O78 Post Road « (203) 655-9841 
helenainson.com Sizes 2-24 


Frees 
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Endometrial cancer is 
the most common GYN 
cancer in the U.S.* 


estimated new cases in the U.S. in 2016** 


ARE YOU AT RISK FOR 
ENDOMETRIAL CANCER? 


Early detection is key. 
5-year survival rate for 
early Stage 1 is 








Obesity increases 
endometrial cancer 
risk by more than is the median age of 
women diagnosed with 
endometrial cancer* 


At Middlesex Hospital, You'll Never Feel Like Just a Number 


Our award-winning Cancer Center has the expert physicians and technology to 
treat and cure endometrial cancer. But we also understand that sometimes it 
takes more than medicine to make you feel better. So you'll receive dedicated, 
personalized attention from our Nurse Navigator—a trusted resource who is there 
to provide the information, guidance and emotional support you need at every 
step of your journey from diagnosis through survivorship. Taking the time to treat 
patients, not just cancer—that’s The Smarter Choice for Care. 


middlesexhospital.org/women 


* Source: National Cancer Institute ** Source: American Cancer Society 
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LOOKING 10 BOLSTER TS IMAGE, BRADLEY AIRPORT'S MAKEOVER AIMS FOR COMFORT, CONVENIENCE 


BY GARY STOLLER 


It may sound like a spa — a luxury 
lounge, massage and rocking chairs, relax- 
ing colors on the walls, and a choice of 
craft beers. Few would guess it’s Bradley 
International Airport. 

Connecticut’s biggest airport is in the 
midst of a makeover that’s come just in time. 
Terminal B was a vacant, long-standing eye- 
sore until it was demolished in February, 
and travelers, in the most recent airport sat- 
isfaction study by J.D. Power & Associates, 
ranked Bradley a below-average airport. 

The Connecticut Airport Authority, 
which owns and operates Bradley, and its 
executive director, Kevin Dillon, are on 
a mission to change public perceptions 
about the airport. 

“We're trying to rebrand the facilities,” 
Dillon says. “We want people to associate 
Bradley with comfort and convenience.” 

Many business travelers already regard 
Bradley as a convenient airport, he says, 
and now the CAA is working on the com- 
fort aspect while using the marketing 
slogan “Love The Journey.” 

Dillon says there’s no “obvious feature” 
for Bradley — such as Nashville airport 
calling itself the gateway to Music City — so 
“we re trying to orient around the comfort 
of the terminal and the trip.” 

Improvement of customer service is 
“a big focus,” and airport officials are trying 
to get airlines and federal security screeners 
to adopt the same philosophy, he says. 

“We're opening a first-class passen- 
ger lounge by the end of September and 


putting in more relaxing colors in the 
terminal, more massage chairs and more 
rocking chairs,” Dillon says. “We will have 
two new concessions this year — a Phillips 
Seafood restaurant and a Two Roads 
[Brewing Co. location] — and we will be 
introducing a new elevator and informa- 
tion booth in the near future.” 

The 2,100-square-foot lounge, called 
the Escape Lounge, will be in the East 
Concourse at the entrance to gates 1 through 
12 and open to passengers of all airlines. 
CAA officials thought such a lounge was 
needed, particularly for premium-class 
passengers on new nonstop Aer Lingus 
flights to and from Dublin, Ireland, that are 
scheduled to begin Sept. 28. 

The lounge, built and operated by a 
United Kingdom-based company’s U.S. 
subsidiary, MAG USA, will offer com- 
plimentary food and drinks, Wi-Fi, and 
newspapers and magazines. The price — 
$40 daily for an advance booking and $45 
for walk-ins — may be too steep for many 
travelers, but welcomed by other fliers like 
George Hurden of Cheshire, who takes 
about 30 flights annually from Bradley. 

Hurden, a regional sales manager for a 
plastics machinery company, praises the air- 
port for ample parking, ease of travel to and 
ease of getting in and out, but says its biggest 
need is a club that passengers of any airline 
can use for work space during flight delays. 

In January, a room for nursing mothers 
opened. It includes a comfortable chair, a 
table for diaper changing, a corner table 
and a sink. A vending machine that sells 


items for infants will also soon be installed 
at the airport. 

On part of the site where Terminal B 
stood, airport officials are designing a new, 
$225 million ground transportation center 
that will connect directly to the passenger 
terminal and house all rental car compa- 
nies under the same roof. Currently, the 
companies are scattered around the air- 
port, and renters must take a shuttle bus 
to their facilities. Construction is expected 
to begin in 2018, and the center is slated to 
open two years later. 

The changes throughout the airport 
may come just in time for frequent flier 
Peter Behuniak, the president of Criterion 
Consulting in Glastonbury, who averages 
about 25 departing flights from Bradley 
annually. He calls the airport “schizo- 
phrenic,” because it has a “clean, efficient, 
comfortable and modern” new terminal, and 
had a vacant old terminal that was “an eye- 
sore’ for years before its recent demolition. 

“Parking is adequate, and I love the 
accessibility of the terminals — no traffic 
jams, no waits for shuttles, and manageable 
lines,” he says. 

All the sprucing up and new cus- 
tomer-service touches can only go so far, 
however. Passengers complain that there 
are not enough nonstop flights to a vari- 
ety of U.S. cities. 

“I would like to see more airlines, more 
flights and better schedules with better 
fares,’ says Newtown-based frequent flier 
Chris DeAngelis, who says he departs on 
eight to 10 business trips annually from 
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Renderings of the planned $295 million ground transportation center, 














top, and first-class passenger lounge 


at Bradley International Airport. IMAGES COURTESY OF BRADLEY INTERNATIONAL AIRPORT 


Bradley. “I think Bradley should exert lever- 
age over the airlines to make it a much more 
attractive airport for the business traveler. 
Bradley should be taking shares from New 
York airports. I have the clear impression 
Bradley is getting the leftovers and not 
being managed for success as a regional 
business travel hub.” 


Dillon says Bradley — which draws 80 
percent of its passengers from Connecticut 
and 20 percent from western Massachusetts 
— competes for passengers with New 
York’s LaGuardia and JFK airports and 
Boston’s Logan International Airport. 

“What we are selling is convenience, 
ease of getting to the airport and navigat- 


ing our parking, check-in and security,” 
he says. “Getting to the airport, finding 
parking at a reasonable price, struggling 
through crowded ticket counters and going 
through security are things that work to the 
detriment of New York airports. There’s a 
night-and-day difference in TSA wait times 
at Bradley compared to New York airports.” 

A passenger's average waiting time to get 
through security during Bradley’s busiest 
period — 5:30 to 7 a.m. on weekdays — is 
less than 20 minutes, Dillon says. 

Seven airlines — Air Canada, American, 
Delta, JetBlue, OneJet, Southwest and 
United — now operate 100 flights outbound 
and 100 inbound flights daily at the airport. 
American has the most departing flights — 
30 percent of all Bradley departures — and 
is tied with Southwest for most seats on all 
departing flights. 

The Aer Lingus service that begins at 
the end of this month marks the first daily, 
nonstop flight from Bradley to Europe since 
October 2008, when Northwest Airlines 
stopped flying to Amsterdam. The Aer 
Lingus flight will depart Bradley at 6:10 
p.m. and arrive in Dublin at 5:20 a.m. From 
Ireland, the Bradley-bound flight will leave 
Dublin at 2:40 p.m. and arrive at 4:40 p.m. 
All times are EST. 

The Connecticut Airport Authority, which 
also operates five state-owned general avia- 
tion airports, is working hard, Dillon says, 
trying to convince airlines to add more 
nonstop flights, or create new routes, from 
Bradley. Nonstop flights to Pittsburgh, 
Denver and Los Angeles were added this year, 
and Bradley officials are pushing for nonstop 
service to San Francisco, Seattle, Phoenix, 
Austin, Milwaukee and Jacksonville. 

“Trying to go west from Bradley can be 
challenging,” DeAngelis says. “Airlines 
route you through Newark or Philadelphia 
— or, even worse, Atlanta — on the way to 
Chicago. Chicago is one hour and 45 min- 
utes by air. There is no need for a two-hour 
stopover in Philadelphia.” 

Bradley has seen a decline in total passen- 
gers since the airline industry reduced the 


HUNGRY? BORED? HERE ARE THINGS TO DO NEAR BRADLEY 


Stuck for hours in a weather delay or a 
long layover before a connecting flight at 
Bradley? Get back in your car, rent one or 
jump into a taxi. Within a 30-minute drive, 
there are plenty of restaurants or historic 
sites that can help you pass the time. 

The nearest restaurant with intriguing 
offerings is Pho 75, a Vietnamese eatery 
in Windsor Locks within a two-minute 
drive, with pho soups, noodle dishes and 
vegan plates. If craft beer is your thing, the 
Cambridge House Brew Pub in Granby is a 
13-minute drive and has an extensive menu, 
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including flatbreads, burgers, salads and 
sandwiches. 

Downtown Hartford is only a 17-min- 
ute drive and has plenty of tasty options. 
Numerous fine-dining and casual options 
are offered by the Max Restaurant Group’s 
stable of restaurants. Bear’s Smokehouse 
offers world-class barbecue cafeteria-style, 
and Salute whips up creative, upscale 
Italian dishes that never disappoint in a 
casual atmosphere. 

If you're looking for non-edible options 
to kill time, the Mark Twain House in 


Hartford and the Naismith Basketball Hall 
of Fame in Springfield, Massachusetts, are 
in opposite directions, but each is only a 
20-minute drive from the airport. 

Closer to the airport is the New England 
Air Museum in Windsor Locks — a nine- 
minute drive — or the Hatheway House 
in Suffield, about 11 minutes away. The 
museum has more than 65 aircraft on 
display and one of the nation’s largest col- 
lections of aircraft engines. The historic 
Hatheway House dates to the 1760s and is 
shaded by a 300-year-old sycamore tree. 


number of flights and cut aircraft capac- 
ity systemwide less than 10 years ago. The 
airport accommodated about 6 million pas- 
sengers last year — 1.2 million fewer than 
in 2006. The number of passengers, though, 
grew 8 percent in 2014 and 1 percent last 
year, and, if growth continues as expected, 
a new terminal, Dillon says, may need to 
be constructed by 2025 on the site where 
Terminal B stood. 

Behuniak is a passenger who says he 
sometimes chooses New York airports for 
cheaper fares, but “the savings is usually 
not enough to justify the added travel time, 
parking expense and overall hassle.” 

Dillon says average airfares at Bradley 
compare favorably with New York-area air- 
ports. U.S. Department of Transportation 
statistics for last year’s fourth quarter, he 
says, show that Bradley’s average airfare 
was $393.23, compared with $366.46 at 
LaGuardia and $416.50 at JFK. However, 
JFK handles far more international flights 
— many with high fares — than Bradley. 

According to the 2015 J.D. Power 
& Associates North America Airport 
Satisfaction Study, Bradley ranked No. 22 of 
33 medium-sized U.S. airports. The study, 
which surveys passenger satisfaction, gave 
Bradley a score of 744 of a possible 1,000; 
the best score was Dallas Love Field with a 
score of 792, and the average score for all 33 
airports was 752. 

Michael Taylor, J.D. Power’s director of 
the airport practice, says the study, released 
last December, showed Bradley needs 
improvement in its terminal facilities and 
retail shops, including food and beverage 
establishments. The airport received high 
scores for accessibility and passenger drop- 
off and check-in. 

In the future, some passengers may be 
looking to be dropped off even sooner for 
their flights — to gamble. MMCT Venture, 
a joint Mohegan-Mashantucket Pequot 
company, is seeking a site for Connecticut’s 
third casino to compete with a planned 
MGM casino in Springfield. To the dismay 
of some local residents, airport officials met 
privately in executive sessions to discuss 
establishing a casino at the airport. 

Connecticut Airport Authority spokes- 
woman Alisa Sisic says negotiations will 
continue with MMCT “for the poten- 
tial development of a gaming facility” at 
Bradley, but airport officials have with- 
drawn the planned ground transportation 
center as a site for a casino. 

“It has become clear that the timeline 
of any potential development will not be 
compatible with the construction schedule 
for the transportation center,” Sisic says. 
“However, we look forward to continuing 
negotiations with MMCT regarding other 
potential on-airport sites.” a 
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Pick 4, 5 or 6 shows to receive 
Special savings and benefits! 


Choose from ELEVEN shows, including: 
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IN CIDEN : 


START AT 
JUST Your tickets are waiting at 


Call today for more details! 860.987. 5900 


The 2016-2017 Bushnell Broadway Series is co-sponsored by on 
BUSHNELL.ORG 
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Dr. James Magner. PHOTO BY PETER HVIZDAK 


Another Long World Series 
ot Poker Run Not In the 
Cards tor Woodbridge Doctor 


Sometimes the cards simply don’t cooperate. 

After his stunning success at the 2015 World 
Series of Poker Main Event in Las Vegas last 
summer, finishing 27th out of 6,420 players, winning 
$262,000 and appearing on ESPN, now-retired 
Woodbridge endocrinologist and drug scientist Dr. 
James Magner, 64, returned to the Rio Hotel this 
past July to compete in the 2016 tournament. 

Though he professed to playing well, and 
outlasted more than 5,500 of the 6,737 entrants, 
Magner busted out on Day 3 of the week-long 
event, just short of earning back his $10,000 entry 
fee, and potentially much more. 

“I was excited to be there again, but on the third 
day I was dealt nearly all small cards,” he says. “I 
started to bluff more, and had mixed success. I won 
a $50,000 pot by making a big bet holding no spade 
when five cards on the board included four spades. 
My opponent folded three queens. But that sort of 
desperate bluff, although successful that time, is a 
high-risk proposition.” 

Magner’s first two days were more successful. 
On Day 1 he built his $50,000 starting chip stack 
to $106,200, and on Day 2 increased it to $158,000. 
But even top pros need good starting hands once in 
a while, and the cards did Magner no favors. 

“The message is that in poker there is a crucial 
factor of luck in connecting frequently enough 
with flops [community cards],” he says. “You 
can bluff and try other pressure tactics using bet 
sizing, but you must get some reasonable cards and 
connect to flops at a high enough frequency to be 
able to grow your chip stack.” 

With his usual well-measured logic, Magner 
noted that he plans to return to Las Vegas next July 
to compete in the 2017 WSOP. 

“T likely will again play in the Main Event,” 
he says. “But only with the idea that it’s a social 
activity and I might win my entry fee back. No one 
should play with the notion that they likely will 
win big money.” | MICHAEL CATAREVAS | 
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Climb On 


WEST HARTFORD HOUSEKEEPER COMPLETES 
RECORD 7TH SUMMIT OF EVEREST 


BY ERIK OFGANG 


Lhakpa Sherpa says the behavior of the animals should have been a 
warning. 

It was April 2015 and she was more than 17,000 feet above sea level at 
the base camp of Everest’s North Face on the Tibetan side of the globe’s 
tallest mountain. On the afternoon of April 25, a yak, used as a pack 
animal, refused to climb farther up the mountain and a bird swooped 
down from the mountain’s heights. Lhakpa believes they sensed what 
was coming. 

The West Hartford single mother of three, who supports herself and 
her family by working for minimum 
wage as a housekeeper and until 
recently as a cashier at a 7-Eleven, 
had been to Everest before. In 2000 
she became the first ethnic Sherpa 
woman to summit the mountain and 
make it down alive. (Historically, 
Sherpas did not use last names, but 
it is generally believed a 1960 census 
by the Nepalese government assigned 
the Sherpa ethnicity as the last name 
for many.) She has since summited 
Everest — all 29,029 feet — more 
times than any other woman and was 
now hoping to build on her record 
with a seventh summit. 

But this time was different. This 
was the first time she had climbed 
the mountain in 10 years, and her first attempt after escaping from what 
she says was an abusive relationship with her now former husband and 
the father of her two youngest children. Lhakpa hoped the trip would 
help establish her place as one the world’s elite Everest climbers. 

But that afternoon tremors began to rock the earth around her, and all 
thoughts of climbing records disappeared. It felt to Lhakpa like Mount 
Everest was sinking into the earth. Nearby, her brother Mingma Gelu Sherpa, 
who is a director at Seven Summits Club, an expedition outfitter that had 
organized her summit attempt, began shouting “Earthquake! Earthquake!” 

Lhakpa craned her neck up toward the summit of Everest. The entire 
mountain seemed to be crumbling before her eyes. “I thought, ‘Oh my 
God, I will not see my children [again],” she says. 


SUMMITS OF EVEREST 


Lhakpa Sherpa’s ascents in 
chronological order, including 
Summit date and route: 


1. May 18, 2000, south side 
2. May 23, 2001, north side 
3. May 22, 2003, north side 
4. May 20, 2004, north side 
5. June 2, 2005, north side 
6. May 11, 2006, north side 
7. May 20, 2016, north side 


Source: Guinness World Records 


Lhakpa, 43, was raised in Balakharka, 
a village with an elevation of 13,000 feet 
in the Nepalese Himalayas. Her parents 
owned several teahouses in the region and 
she was one of 12 children. She received 
no formal education and has only recently 
begun learning to read and write. At 15 she 
was hired by her uncle to carry loads to base 
camp for expeditions up the 27,838-foot 
Makalu, the world’s fifth-highest mountain, 
situated 14 miles east of Everest. 

In addition to Lhakpa, all four of her 
brothers have climbed Everest, including 
Phurbu Kusang Sherpa, who lives in Enfield. 
Ming Kipa, her younger sister, climbed 
Everest in 2003 at the age of 15, then the 
record for youngest ascent of the mountain. 

It was while celebrating her first success- 
ful Everest climb in 2000 that Lhakpa met 
fellow Everest climber George Dijmarescu, 
who would become her husband. Dijmarescu 
lived in Connecticut and invited her to the 
state. Between 2001 and 2006 the couple 
climbed Everest together five times. 

During the couple’s divorce proceed- 
ings, Lhakpa alleged that Dijmarescu 
started regularly hitting her in 2003 and 
that while on Everest in 2004 he knocked 
her out. Dijmarescu disputes the allega- 
tions. In January 2015 their separation 
became official when a judge dissolved the 
marriage, granting Lhakpa sole custody of 
their two daughters, now 14 and 9 years old. 
(Lhakpa also has an older son from a previ- 
ous relationship.) 

Lhakpa says she never sought alimony 
from Dijmarescu. “I don’t want one penny 
from my husband; I just needed my chil- 
dren,” she says. 

Despite her accomplishments, Lhakpa’s 
notoriety has not spread as far as other 
female climbers. American-born Melissa 
Arnot has not summited Everest as many 
times as Lhakpa, but has achieved more 
fame within the climbing community and 
significant sponsorship. 

A recent profile on Lhakpa in Outside 
Magazine said her relative obscurity was 
likely because Sherpa people are so skilled 
at getting to the summit that their individ- 
ual accomplishments are not heralded, and 
because for most of the past decade Lhakpa 
has retreated from the public eye because of 
her troubled marriage. 


Finally freed from that marriage, in 2015 
Lhakpa was ready to claim her throne as the 
rightful queen of Everest climbing. 

The earthquake had other ideas. Lhakpa 
and her climbing companions were lucky 
to be on the mountain’s north side, where 
the tremors of the earthquake could be felt 
but there was little danger. On the more 
popular south side of the mountain, an 





Lhakpa Sherpa at camp on Mount Everest (above) 
and at the summit of the mountain (opposite page). 
PHOTOS COURTESY OF LHAKPA SHERPA 


avalanche killed at least 22 people, injuring 
and stranding dozens more in the deadliest 
disaster in the mountain’s history. 

In the wake of the tragedy, all Everest 
climbing was suspended for the 2015 sea- 
son. Lhakpa was undeterred by the setback 
and determined to return. She says she feels 
more at peace at the mountain, which many 
Sherpas regard as a deity. “It’s good to take 
time in the beautiful, fresh air. Sometimes 
in the United States we have so busy a life, 
we eat in the car, we drink in the car, some- 
times we need a break.” Lhakpa adds that 
despite the difficulty there is a metaphor 
to climbing a mountain that helped her 
deal with the pain of her divorce. “I love so 
much going up and down because life is like 
a mountain, there’s up and there’s down.” 

As the 2016 climbing season approached, 
Lhakpa’s family raised money for her return 
visit. Once a year she travels to Mount 
Washington in New Hampshire for ice climb- 
ing and often hikes in Connecticut at Talcott 
Mountain State Park. But most of Lhakpa’s 
training consists of the constant walking she 
engages in because she does not drive. “You 
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build house, with big pillar; if it’s a weak pillar 
the house will fall. You walk, you make strong 
leg. No walking, your leg is weak,” she says. 

She returned to Everest earlier this year. 
Ascending the mountain she passed bodies 
of fallen climbers who had tread the same 
path unsuccessfully before her. It is gener- 
ally too difficult to remove bodies from 
Everest, but the conditions on the mountain 
prevent them from deteriorating. Lhakpa 
feels a kinship with Everest’s fallen. “You 
love so much the mountain that you come 
here and die. I really respect all these dead 
people; they died because they climbed so 
high like me,” she says. 

Early on the morning of May 20 she 
reached the summit of Everest again. 
There she posed for pictures with a variety 
of flags, including the U.S. flag, a banner 
from Charter Oak International Academy 
in West Hartford where her daughters 
attend school, and the rainbow flag — 
“because I like to support people,” she 
says. She also held a handwritten message 
endorsing Hillary Clinton for president, 
and a Connecticut flag. 

Back home during an interview, Lhakpa 
says she hopes to continue her record number 
of Everest summits. She plans on returning 
next year and from there flying straight to 
K2, the world’s second-highest peak located 
on the China/Pakistan border (in 2010 
Lhakpa made it to Camp 3 at K2 before the 
weather forced her to descend). She is look- 
ing for sponsors and is offering to pose at 
the top of Everest with a company logo, or a 
person’s name. She has no plans, however, to 
climb all of the so-called “seven summits,” 
the highest peaks on the seven continents. 

One day she hopes to meet Oprah Winfrey 
and to have a biography written about her 
climbing exploits, as well as a documentary 
made about her. But for Lhakpa, climbing is 
about far more than the limelight. “T like it; 
I don’t know why. This is my people’s wine. 
Some people like drinking wine all the time. 
I like climbing mountains.” = 


BEST IN SHOW 


° Toys & Games © Bath 
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== Home of Impulsive Necessities™ == 
VOTED BEST GIFT SHOP 
Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com 
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The Creative Power 
Behind a IV Hit 


WESTPORT NATIVE HAS STARZ SHOW SOARING TO NEW HEIGHTS 


BY KATE HARTMAN 


The third season of the gritty, 
entertaining crime drama Power debuted 
on July 17. The Starz hit was created and 
is run by Connecticut native Courtney A. 
Kemp and is produced by Curtis “50 Cent” 
Jackson, who owns a home in Farmington. 
The Connecticut connections are strong 
in this show that follows James St. Patrick, 
better known as “Ghost,” (played by 
Omari Hardwick) as he tries to escape the 
treacherous world of illegal drug networks 
and find balance in his personal life. 

Kemp, whose writing credits include 
The Good Wife, based her charismatic 
lead character on her father mixed with 
50 Cent’s history on the streets of South 
Jamaica, Queens. While it may not be 
apparent to the casual viewer, her childhood 
growing up in Westport has made an 
undeniable impression on both the creator 
and her creation. Power is wrapping up its 
third season in September, which means 
this is a perfect time to binge-watch all three 
seasons and prepare for Season 4. 


EST. 


TWENTY ELEVEN 


| 14 SEPTEMBER 2016 connecticutmag.com 


What was it like growing up in Connecticut? 

| was born in Norwalk Hospital and my 
parents moved to Illinois for two years and 
then in 1981 we moved back to a house In 
Westport. | was there till | graduated. | got a 
great education. | love New England. | grew up 
on the beach. It was not very integrated at the 
time. It was a very homogenous environment 
and | was very different. There were four black 
people in a graduating class of 212. It was not 
integrated. Well, technically it was integrated, 
but it was not diverse. A lot of people think 
diverse means black, but that’s not what it 
means. It means lots of different kinds of 
people. It’s Connecticut. Connecticut is home. 
We grew up there. It’s a running gag with my 
actors that my voice has changed so much 
since | was in high school. It used to sound 
like | was from Connecticut. If | relax around 
someone from home, it comes back. 


What characteristics did you take from 
your father for Ghost? 

My dad died in 2011 and he had just left 
Westport. They moved to South Carolina and 
he died six months later. My dad was the 
best-dressed man on Metro-North. He was 








Courtney A. Kemp. © 2016 STARZ ENTERTAINMENT 


known for his clothing. He was so invested in 
image. He was an advertising guy. That closet 
in the beginning of the series, that was my 
parents’ closet. The idea of my dad was that 
you can’t go anywhere without being dressed 
or presenting well. If you look good, smell good 
and sound good, people will respond to you in 
a certain way. It was his armor against being 
black in Fairfield County at that time. Also, 
growing up with no money. My father grew up in 
Buffalo, New York. He had nothing. His parents 
worked very hard. There were seven kids. My 
dad got a basketball scholarship [and] went 

to business school at Dartmouth. He was the 
first black man to graduate [from the school]. 
To think how recent that is, that he could be 
the first. He was brilliant and creative and 
complicated and that’s all stuff | put into Ghost. 
| combined all of that with 50 Cent’s story. 


How did you feel going into Season 3? 

[| was] a little bit more confident about my 
ability and my storytelling. I’m so proud of 
my cast. We all stumbled into this together. 
We didn’t have these big jobs before. We 
were all trying to find this together. That’s the 
thing I’m proud of. 


What was new or different this season? 

| think [Ghost’s partner-in-crime] Tommy’s 
journey this season [was] pretty amazing and 
intense. Ghost [started] the season trying to 
be James St. Patrick. You’d be disappointed 
if you thought he’d be able to pull that off. 
[Ghost’s wife] Tasha [was] really expanding 
into what it means to be a single parent. It 
[was] quite a challenge. Overall | think they 
all [went] through many more challenges. 
There [was] more death, more sex, Just more. 
It [was] way more intense. It [was] higher 
octane. | want you at the edge of your seat. 
That’s what gives me the most pleasure as a 
writer. | want you engaged. 


Anything else in the works? 

Not yet. I’m focused on Power right now. | 
have a lot of ambitions, but I’m excited for this 
phase of my career. I’m excited about it. As a 
woman of color I’ve gotten some opportunities 
that not everybody gets. Part of that is the 
foundation, my education, my arts background 
that was fostered in Westport. Even with a lack 
of diversity, it still was a great place to grow up 
for a kid interested in the arts. It still fosters 
that. I’m grateful for that. » 


Tom has 25 years of legal knowledge stepping ae 
up for personal injury victims. 
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Multi-level spine surgery. 


BACK ON THEsGOURT! 


TENNIS PLAYER 


One afternoon, | suddenly found myself barely able 
to walk onto the tennis court or even hold a racquet. 
In the weeks that followed, | learned | would need a 
multi-level disc fusion to prevent possible paralysis. 
Faced with this urgent situation, | chose to put 

my future in the hands of ONS neurosurgeons Dr. 
Apostolides and Dr. Fiore. Thanks to their decisive 
action, surgical skills, and a comprehensive physical 


therapy program, |'m back in full swing! 


| \e Oy anale)ey-(—elle 
Neurosurgery 
it n | Specialists 


GREENWICH | STAMFORD | ONSMD.COM 
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stepping out 


1. Kelly Hansen, lead singer of Foreigner, hosted an exclusive 
featuring items from his upcoming cookbook. He was joined by members 
of Foxwoods’ expert culinary team including, from left, VUE 24 chef Michael 
Yaffe, Cake by Franck’s own chef Franck Iglesias and Foxwoods executive chef 
Edward Allen. (photo by Tony Dube/Foxwoods Resort Casino) 


2. Summer nights in Havana inspired 
event at Riverside Yacht Club. Nearly 400 guests dressed to fit the Cuban 
theme — ladies wore flowers in their hair and gentlemen donned fedoras — 
and enjoyed mojitos and Latin-inspired hors d’oeuvres while bidding on silent 
auction offerings in support of the hospital’s Neonatal Intensive Care Unit. From 
left: Demetris Delos, M.D.; event co-chairwomen Janet Delos and Jenni Salinas; 
and Eric Salinas. (photo by Moffly Media’s Big Picture/Kyle Norton) 


3. Veronica DeLandro, executive director of the Aurora Foundation, spoke in June 
at the about addressing the needs 
of women and girls in Greater Hartford and next year’s grant-making focus on 
college completion. From left: Charlotte Moller, Connie Liu, event Chairwoman 
Lynn Hayden Wadhams, DeLandro and Luncheons Committee Chairwoman 
Ruth Timme. (photo by Susan R. Barney) 


4. For the eighth consecutive year, United Technologies Corp. hosted the annual 
of East Hartford at Pratt & Whitney Stadium at Rentschler Field 

for the benefit of the American Cancer Society. Nearly 500 people from UTC, its 
business units and members of the community joined forces to walk for eight 
consecutive hours to raise funds in support of local cancer programs. Pictured 
celebrating a lap are, from left, Wendy Matthews, American Cancer Society 
vice president, Corporate and Distinguished Partners; Randy Bumps, UTC 
senior director, Sustainability & Corporate Responsibility; Betty Merker, Pratt & 
Whitney, team lead, Program Support Coordinators; Alecia Hogan, UTC manager, 
Sustainability & Corporate Responsibility; and Relay for Life of East Hartford 
Opening Ceremonies emcees Renee DiNino, director, Community Affairs & On Air 
Programming for iHeartMedia, and Erin Connolly, reporter for WFSB 3. 
(photo courtesy of United Technologies Corp.) 


5. Connecticut convention and tourism leaders recently welcomed the first 
to Hartford. The prestigious appointment-only trade 

show at the Connecticut Convention Center brought together the most active 
planners, suppliers and experts in association, sports and specialty meetings 
who focus on New England destinations for meetings and events. From 
left: Randy Fiveash, director of the Connecticut Office of Tourism; Hartford 
Mayor Luke A. Bronin; Michele Hughes, director of sales and marketing 
for the Connecticut Convention Center; H. Scott Phelps, president of the 
Connecticut Convention & Sports Bureau; and Patrick Higgins, vice president of 
marketplaces for Connect Meetings. (photo courtesy of CT Convention Center & 
CT Convention & Sports Bureau) 
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ROLEX 


THE YACHT-MASTER 


The emblematic nautical watch embodies a yachting 
heritage that stretches back to the 1950s. 
It doesn't just tell time. It tells history. 





OYSTER PERPETUAL YACHT-MASTER 40 
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Since (986 


2379 Black Rock Turnpike, Fairfield 
203.374-6157 


Introducing Park Avenue Medical Center. 
Putting you at the center of today’s best health care. 


The new Park Avenue Medical Center in Trumbull brings you the best of Yale New Haven Health. 
From 3D digital mammography to today’s most advanced outpatient surgical procedures and cancer 
care, the medical care you deserve is now more accessible. All in a beautiful, new facility centered 
around you and your needs. And delivered with the same care, compassion and expertise you expect 
from Yale New Haven Health. 


Specialty Services: Outpatient Surgery, Smilow Cancer Care, Norma Pfriem Breast Center, 
Pediatric Specialty Center, Endoscopy, Gastroenterology, Rheumatology, Urology, Primary Care 
Diagnostic Testing: Blood Draw, Radiology 

Rehabilitation: Physical, Occupational, Speech 


Park Avenue Medical Center 
5520 Park Avenue, Trumbull, CT 


YaleNewHavenHealth.org/ParkAvenue 
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Children? Pets? Red wine? No problem. 


Sif 


Madison Furniture’s custom line of slipcovered 
sofas, sectionals and chairs has a unique, 
modular design that allows you to wash the 
covers, by piece, in your home washing machine! 


MADISON 
FURNITURE 
x BARN *« 


Westbrook, CT Family Owned BES B B Orgs 
MadisonFurnitureBarnCT.com Since 1997 O15 5 2014 § 2013 § 2012 § 2017 
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We deliver to Connecticut, Rhode Island, Massachusetts, Westchester County and NYC 











i f 


SM Western Connec 
2 ~ Health Network 


Danbury Hospital - New Milford Hospital - Norwalk Hospital 


‘a nd 
|= 
;% 


P ~Z t 
eS ee 


we know you well 


. a, =6hS/) 






Order Your 
Groceries Online 





Ea price | 
esp? Low Prices 
__——__ In store & Online OR 


Great Variety 


In store & Online 





In Store 
» by your personal shoppers 





Get started at 
or on the 


ShopRite of Milford 


935 Boston Post Road ¢ (203) 876-7868 


® Copyright Wakefern Food Corp., 2016 





MERRELL(Q) 


DO WHAT'S NATURAL 


fe A ’ 
Ses | 
= 
~ “~ - 
. ‘ 4 o;% 
- ~ : - 
* = . 
.— x Qe — 
So See i 22 : 
$ ‘ . x > 3 
_ . . . ~ ae ¥ ~ 
4 274 
‘ . — 
« > >. | , 
' “ 
' ' — sy _ ~ 


q AT gy 


Ti 


_ 
\ 
aT 


Ve 





4 


ayistered trademarks of Wolverine Outdoors, Inc. a subsidiary ol WolVOPiga Wortel 


y . 


a Me Po WITH GORE=TEX® SURROUND®. CONSTRUCTION Sue 
er THATWRAPS FEET IN VISIBLY BREATHABLE, Ney” SURROUND” 
DURABLY WATERPROOF TECHNOLOGY. S/ 


GORE-TEX, GORE, SURRQUND dbdicUARANTEED TO KEEP’ YOU. DRY. are trademarks of W. L. 


MERRELL and the M Cirche Design at: r 





Dy=yar-liw \\ 


Sa ANA) ee) 8 By A=} ole) Gale} ic7\ Bel, 








| Beachcombing | 


WITH RANDALL BEACH 





Have What It Takes to Join the Run 169 Club? 


Eighteen years ago, Karen Rogers of 
Clinton, then nearing her 50th birthday, 
thought to herself it would be a fun idea to 
try to run ina road race in every town of 
Connecticut. 

That’s 169 towns, 169 races. 

By the time Rogers had finished what she 
calls her “quest,” it was Nov. 6, 2011. 

When she crossed the finish line that day 
in Ledyard, she had her “Oh, yes!” moment. 
But that was followed by: “What now?” 

“Then my buddies said, “Why don’t you 
try doing it again?’” she recalled. “I'm 
working on it. I’ve done 59 so far.” 

Her “buddies” are members of the 
Run 169 Towns Society, subtitled Do 
Every Blessed Town in Connecticut. 
(runl69towns.org). It now boasts 1,539 
members from 159 towns in the state. 

Rogers is considered “the queen mother” 
of the group because she was the first to 
do every town. (She even wears a crown 
to races, but not when she runs because it 
tends to fall off.) Bob Davis of Naugatuck 
was the society's inaugural “king,” as he 
was the first man to complete the task, in 
Ashford in February 2012. 

Since then, five others have run in every 
town: Paul Rabenold of Avon, Ben Mattheis 
of Cheshire, Janit Romayko of East 
Hartford, Steve Mele of North Haven and 
Richard Zbrozek of Berlin. 

Most runners tend to be sociable and 
chat each other up at races. And so when 
Rogers started talking about what she was 
up to as she knocked off town after town, 
other runners liked the idea and decided to 
get something organized. This happened in 
March 2012. 

Adam Osmond, 49, of Farmington, is 
one of the eight founders, although the 
only one not to have run in every town. 
(He’s at 135.) He got sidetracked earlier this 
year when he broke a bone in his foot after 
stepping in a pothole in the rain during a 
race in Woodstock. 

Osmond, who set up the group's website 
in 2013, notes the society's members share 
information with one another about the 
towns they visit for races. “We tell each 
other: “What’s the best coffee shop there? 
What’s the best park? What’s a good place 
to go kayaking?” 

“What drives this is really the fun of 
it,” Osmond adds. “We take selfies and 
group pictures at the races, we have an 
annual picnic and we do a Christmas 
party. We're a very diverse group and we 





Run 169 Society’s Adam Osmond, 49, of Farmington, takes a selfie with members, from left, Janit Romayko, 71, 


of East Hartford; Karen Rogers, 66, of Clinton; Steve Mele, 62, of North Haven; Richard Zbrozek, 69, of Berlin; 
and Ben Mattheis, 62, of Cheshire, at the Farmington Canal Trail on Sherman Avenue in Hamden. CATHERINE AVALONE 


all want to have fun.” 

Mele, 62, says he tries to run in a race 
somewhere in Connecticut almost every 
weekend with his buddies because “I don’t 
like the feeling of being left out. And I’ve 
never met so many nice people.” 

Mele notes runners are “goal-oriented,” 
but he adds the society’s members usually 
don't worry about how long it takes to fin- 
ish a race. The most common race distance 
is 5 kilometers (3.1 miles), but many of the 
members enjoy New Haven’s Faxon Law 
20K on Labor Day. 

You don't need to pay any dues to join 
this society. The group has a motto: “All 
you have to do is show up and run.” 

“We also allow walkers,” Rogers says. 
“Some people have had knee surgery or 
have some other reason why they can’t run 
anymore. They could walk in every town 
in Connecticut if they want.” (Nobody has 
done this so far.) 

The oldest member of the group is 
Thomas McIntosh, 79, of Coventry (71 
towns). The youngest is Sierra Lionbertger, 
6, of Glastonbury (three towns). 

Zbrozek, 69, says he is grateful to Rogers 
for being a trailblazer in the every-town 
movement. “I used to be embarrassed about 
it, that people were saying, “This guy is 
nuts!’ But when this group got going, I real- 


>) 


ized, ‘People won't think I’m crazy now.” 

When he finished his 169th, in Morris 
last January, Zbrozek recalled, “I felt so 
elated. Even though it was pouring rain 
and I was wet and muddy and tired, I'd 
finally done it.” 

Mattheis, 62, who reached his goal in 
Franklin in August 2015, says, “The first 
150 are easy. But getting through the last 
19 is really tough.” 

Rogers and Romayko, 71, enjoy the 
fringe benefit of seeing other parts of 
the state, checking out towns they would 
otherwise never visit. “You see the 
history, the people,” Romayko says. “Some 
towns are in their own time. Salisbury is 
beautiful. It’s majestic.” 

Rogers notes that because she is a history 
buff, “T like to go to places and see what’s 
been made there. East Hampton is ‘the bell 
town,” she says, referring to its history of 
having bell-making factories. 

“It’s been a delightful journey,” Rogers 
says of her quest and the society that grew 
out of it. “Friends made along the way — 
and more to meet.” 

runl69towns.org 


Randall Beach is the longtime columnist 
for the New Haven Register, where his 
column appears Fridays and Sundays. 
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The Minimalist vs. The Materialist 
WHY BOTHER? SAYS HE. THERE IS A REASON FOR EVERYTHING! SAYS SHE. 


BY RANDALL BEACH AND ALYSON BOWMANIN 


Randall Beach is a Connecticut Magazine columnist. 
Alyson Bowman ts Connecticut Magazine's senior designer. 
While both are avid runners, they have very different ideas 
On proper running gear. 


RANDALL AND ALYSON’S FAVORITE RACES IN CONNECTICUT 





Race locator: hitekracing.com/calendar 


= Chilly Chili Run, 5k, Orange, New Year’s Day 
Ik) IRIS Run for the Refugees, 5k, New Haven, February 
Greater Hartford Quarter Marathon, 10k, West Hartford, April 
[f) Julia’s Run for Children, 4 miles, New Haven, April 
lon Bank Cheshire Half Marathon, Relay & 5k, April 
Litchfield Hills Road Race, 7.1 miles, Litchfield, June 
li] Branford Road Race 5 miles, Branford, Father's Day 
li) Doc’s Race, 5k, Orange, June 
li) Chester Road Race, 4 miles, Chester, July 4 
FN Trumbull Sunset Run 5k, July 
MADD Dash 5k, Stratford, August 
Faxon Law Group New Haven Road Race 5k + 20k, Labor Day 
lid East Rock Challenge, 4.7 miles, New Haven, September 
Murray Lender 5k Bagel Run, New Haven 
Hogsback Half Marathon, Colebrook, September 
lid Madison Turkey Trot, 5 miles, Thanksgiving Day 
Manchester Road Race, 4.748 miles, Thanksgiving Day 
Highland Lake 10k, Winsted, October 
[Christmas Run for Children, 5k, New Haven, early December 


THE RUNNER’S BOOKSHELF: Buy, borrow or download 


Believe Training Journal (Classic Red Edition), by Lauren Fleshman and 
Roisin McGettigan-Dumas; VeloPress 


The Born Again Runner: A Guide to Overcoming Excuses, Injuries, and Other 
Obstacles — for New and Returning Runners, by Pete Magill; The Experiment 


The Boy Who Runs: The Odyssey of Julius Achon, by John Brant; Ballatine Books 


Build Your Running Body: A Total-Body Fitness Plan for All Distance Runners, 
from Milers to Ultramarathoners — Run Farther, Faster, and Injury-Free, by 
Armando Siqueiros, Melissa Breyer, Pete Magill, Tom Schwartz; The Experiment 


The Champion’s Comeback: How Great Athletes Recover, Reflect and Reignite 
The Champion’s Mind: How Great Athletes Think, Train, and Thrive, by Jim 
Afremow, Ph.D.; Rodale Books 


First Ladies of Running: 22 Inspiring Profiles of the Rebels, Rule Breakers, and 
Visionaries Who Changed the Sport Forever, by Amby Burfoot, Rodale Books 


Hansons Half-Marathon Method: Run Your Best Half-Marathon the Hansons Way 
(2nd Ed.) by Luke Humphrey with Keith and Kevin Hanson; VeloPress 


Marathon Woman: Running the Race to Revolutionize Women’s Sports, 
by Katherine Switzer; Da Capo Press 


Meb For Mortals: How to Run, Think, and Eat like a Champion Marathoner, 
by Meb Keflezighi with Scott Douglas; Rodale Books 


The Runner’s World Cookbook: 150 Ultimate Recipes for Fueling Up and 
Slimming Down — While Enjoying Every Bite, by Joanna Sayago Golub, 
The Editors of Runner’s World; Rodale Books 


Running With the Kenyans: Discovering the Secrets of the Fastest People 
on Earth, by Adharanand Finn; Ballantine Books 


See Mom Run: Every Mother's Guide to Getting Fit and Running Her First 5K, 
by Megan Searfoss; Adams Media 


Why We Run: A Natural History, by Bernd Heinrich; HarperCollins 
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I love to run. But the exciting part is seeing all the new styles and 
gadgets out there. Garmin has its new Forerunner 735XT, I found 
these great foam rollers from TriggerPoint, the Flipbets can hold 
everything plus more, the Bobbi Shorts are something to check out 
and so much more. 

[This is all so unnecessary. What I love about running is I can just 
slip on my T-shirt, shorts, socks, shoes and hat and I’m out the door. 
I don't need to be weighed down by any products. I don’t even need 
to wear a watch. 

But the watch is perfect for those who do triathalons and it counts 
your steps. It even monitors your heart rate. Check out those timing 
bracelets. If you cannot afford the expensive watch, the Pacebands 
are your next best option. Try them out. The Bobbi Shorts are a great 
find for those running their first marathon. Thirty48 makes these 
great compression socks and Zensah makes compression sleeves 
for your legs. And the gel in those Asics running shoes makes the 
bounce even better. You can even track your shoe mileage with 
Mino. The headband from Gone For A Run keeps my hair in place, 
like your hat, and it is so stylish. 

[WI have run a half-dozen marathons and hundreds of other races 
and I have never felt the need for a watch. Race organizers are great 
about calling out split times. Good old basic white socks are fine by 
me. I don't need a gel. I wear a hat rather than a headband because 
it’s important to minimize exposure to the sun. 

But, did you see the Coola sunscreen products we got? Who needs 
a hat when you have Coola? 

[i] My dermatologist would tell you a hat provides more protection 
than any skin product. I do slather on lots of sunscreen on any 
exposed part of my body. 

Check that Flipbelt out. You can hold everything for the day in 
there. And if it starts to get dark, the Million Mile Light on my arm 
sleeve will shine me on. 

[tI don’t need to be saddled with any kind of belt. If I’m going 
out at a time when it might be getting dark, I will simply put on a 
reflective vest. 

You are very old school! What do you do about hydration? I have 
this great insulated bottle by Nathan which straps on my hand and 
I fill it with this great product called Generation UCAN which helps 
my performance without any sugar. 

When I'm ina race I simply rely on the volunteers handing out 
water. On longer runs when I’m on my own, | run through areas 
where I know there are water fountains. 

Let’s talk about the unspeakable. Chafing. I found this great 
product a few years ago called Glide by BodyGlide. What a miracle 
worker. I run with confidence. 

Whenever I’m going for a long run, Vaseline is all I need. 

Iam such a slow runner that the massage tents are all packed up 
by the time I finish. TriggerPoint has these great at-home foam 
rolling products you can use any time. 

After my races, I head for the beer tent, not the massage tent. 

Check this out: instead of photos I found a race BibFOLIO. 

[iI don’t keep my bibs anymore. Alright, enough talk. I want to go 
look at your running books now. 


“UCAN has been 
a huge part of 
my success since 
2009. | rely on it 
for energy and 


recovery to train 
hard consistently.” 


— Meb Keflezighi, 
Ax Olympian 








“Growing up in Mystic in the footsteps of 
John J. Kelley, and with Manchester on my 
race calendar every [hanksgiving Day, | have 
never had to search for motivation; it has 
surrounded me every day. Connecticut has 
unbeatable running roots and history.” 


— Amby 
Burfoot, 1968 
Boston Marathon 
winner; 

53 consecutive 
Manchester 
finishes (through 
2015); Runner’s 
World editor 
since 1978 
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| The Runner’s Guide to the Meaning 
j of Life: What 35 Years of Running 

/ has Taught Me About Winning, Losing, 

Happiness, Humility and the Human 

Heart, by Amby Burfoot; Skyhorse 


Publishing 
TERMS TO LEARN (Google them) 
Core Endorphins 
Fartlek Hitting the wall 
Interval 
Lunge Plantar fasciitis 
PR/PB Split 


Tempo 








An Accidental 

Athlete: A ACGIDE i : 
Funny Thing 
Happened on the 7 ATH L 
Way to Middle ; 

Age, by John 
“The Penguin” 
Bingham; 
VeloPress 





1.001 PEARLS OF 1,001 Pearls of 
orate sores Runners’ Wisdom: 

Advice and 
Inspiration for 
the Open Road, 
by Bill Katovsky; 
Skyhorse 
Publishing 
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THE MATERIALIST’S 
MARKETPLACE: NEXT PAGE 


PACEBANDS BODY GLIDE ROKBANDS GONE FORARUN BIBFOLIOS GARMIN 


FLIPBELT MILLION TRACKSMITH THIRTY48 ZENSAH ASICS TRIGGERPOINT 
MILE LIGHT BOBBI SHORTS COMPRESSIONS 


THE MATERIALIST’ MARKETPLAC ff 


ASICS 


Thermal Arm Sleeves, $12. Seamless, contoured 
ribbing, to ensure the perfect fit and comfort, and 
wool blend provides temperature regulation and 
anti-odor benefits. The GT-2000™ 4 shoe, $120, 
is the core runner’s bread and butter with its 
balance of cushioning and stability. The Rearfoot 
and Forefoot GEL® Cushioning systems are now 
even more adaptive, assisting mild to moderate 
overpronators alike with greater support. 

Weight: 8.4 oz. Heel Height: 21mm. Forefoot 
Height: 11mm. asi¢s.com 


BODYGLIDE 


Body Glide® products give you confidence to go 
about what you want to do, to wear your favorite 
shoes and clothes in all kinds of weather, walking 
down the street, at work, at play, in extremes 

of heat and cold, humidity or dryness, from the 
desert to the sea, at high altitudes, and even 
under water. bodyglide.com 


The Sport Essential COOLA Travel Set, $39.99, 
includes a quartet of the newest and most 
popular luxury organic and natural sport suncare 
must haves, all in TSA-approved carry-on sizes. 
High-performance products for the active user 
protect and nourish the skin with vitamins and 
age-defying antioxidants, while remaining free of 
parabens, paba, petroleum and phthalates. All in 
the highest water-resistance and SPF formulas 
with a reusable, travel-friendly and limited 
edition COOLA travel clutch. coolasuncare.com 


FLIPBELT 


FlipBelt Zipper, $34.99. Hands-free solution to 
carrying your phone and other belongings while on 
the go. The tubular band fits snuggly around your 
upper or lower hip and safely holds cellphones, 
car keys, money, inhalers and more, with the 
3-inch-wide pocket fitting large cellphones. 
flipbelt.com/flipbelt-zipper 


Million Mile Light, $22.99. Compact, 
weatherproof, and battery free, this light 
illuminates nearly 660 feet of visibility powered 
solely by the motion of its wearer. A burst of 
renewable energy Is released with each step 
taken keeping you safe and seen. 
flipbelt.com/million-mile-light 


GARMIN 


Forerunner 735XT, $449.99. The most 
lightweight multisport-capable running watch 

from Garmin, features 24/7 heart rate monitoring 
and built-in activities including running, cycling, 
Swimming, multisport, hiking, XC skiing, strength 
training, paddle sports and cardio. Additional free 
apps, watch faces, data fields and widgets are 
available from the Connect IQ™ store to customize 
the device, and it’s the first device to come with the 
Strava Live Suffer Score app pre-installed. 
buy.garmin.com/en-US/US/into-sports/ 
running/forerunner-735xt/prodd41225.html 


ATTENTION BUSINESSES! 
Would you like your products and 
services featured on these pages 
in future issues? 


Email abowman@connecticutmag.com 
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YOUR GO-TO SHOPS 


Athletic Shoe Factory, Fairfield + New Canaan 
Connecticut Running Company, New Haven 
Denali, New Haven + Trumbull + Old Saybrook 
Fleet Feet Sports, Stamford + West Hartford 
Greenwich Running Company 

Kelley’s Pace, Mystic 

RULOFSSVATSHCOMACUUNTATI AFM GLO LIT OF-TAN 

Runner’s Roost, Darien 

NYT KOVATUISINY 810) gS AVO) 

Sound Runner, Branford + Fairfield + Glastonbury 
+ Old Saybrook 

The Run In, Rocky Hill 

Threads and Treads, Greenwich 

Trailblazers, Branford + New Haven 

Woodbridge Running Co., Brookfield + Woodbridge 


GONE FOR A RUN 


BibFOLIO Chalkboard Courage to Start, $39.99. 
BibFOLIO Display Stand, $8. Ideal for any runner 
to protect, store and display race bibs. Customized 
covers available. Hand-finished wood and printed 
using proprietary high-resolution process to 
achieve chalkboard-like look. The twist cable 

rings easily unscrew. Original ROKBAND Multi- 
Functional Headband (Polka Dots Colorful); $9.99. 
Multi-functional athletic headband. The microfiber 
fabric wicks sweat away to keep you dry and 
comfortable. goneforarun.com 


The Mino Shoe Life Tracker, prices vary, hides 
under your sock liner and starts its life when your 
Shoes do. Perfect for running, walking or cross 
training, the mino adjusts for your weight and gait 
and is tracking the compressive use of the shoe. Once 
a month lift the sock liner, reach in and press the blue 
button. The light panel will show you how much life is 
left on your shoes. runmino.com/#!at-retail/cok9 


NANTUCKET EMBROIDERY CO. 


With over 40 years experience with screen 
printing, embroidery and promotional products, 
Nantucket Embroidery has a vast array of 
styles, colors and sizes in brands you know and 
trust. Ideal for travel, varsity and corporate 
teams. Show your spirit, wear your colors. 232 
Boston Post Road, Milford; Phone: 203-874-5558: 
Fax: 203-874-5559 


NATHAN 


SpeedShot Plus Insulated, MSRP: $30. Keep 
fluids colder, longer, with this 12-ounce insulated 
handheld that feels great. Lightweight, grip-free, 
and reflective for added night-time visibility, 

this popular handheld is ideal for shorter to mid- 
distance runs. Available in Black, Cockatoo, and 
Vivacious. nathansports.com 


PACEBANDS 


Pacebands, $8.99, help runners of all levels 
stay on pace during their race with beautifully 
designed multicolored bands. Pacebands are 
patented silicone bands that runners of all levels 
can wear on their wrists to make sure they stay 
on pace during their race. The bands include a 
target finish time for each distance (marathon, 
half marathon, etc.) and individual splits for each 
distance marker so athletes know what their 
cumulative time should be when they reach a 
certain number. pacebands.com 
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RUNNER’S WORLD 


Runner’s World magazine aims to help runners 
achieve their personal health, fitness and 
performance goals, and to inspire them with vivid, 
memorable storytelling. It offers annual guides 

for the best races, and sections are dedicated to 
subjects like injury prevention, nutrition and weight 
loss. There is also reporting and photography from 
the biggest road races. runnersworld.com 


THIRTY48 


These running socks, $13.99 each, are all about 
innovation. Padding on the metatarsal provides 
abrasion protection from your shoe’s lacing, 
preventing bruises after a long run. Thin 
micromesh fabric allows your feet to breathe while 
COOLPLUS fiber quickly wicks away moisture for an 
unparalleled feeling of cool, dry comfort while 
preventing any stickiness. thirty48.com 


TRACKSMITH 


The Bobbi Shorts, $126. Bobbi Gibb arrived at 
the start of the 1966 Boston Marathon wearing 
boys’ shoes, her brother’s shorts and a swimsuit. 
Without the consent of the organizers, Bobbi 
jumped into the race and ran. They'd said women 
couldn’t complete 26.2 miles, but Bobbi proved 
them wrong. Fifty years later, Tracksmith honors 
her pioneering spirit with the Bobbi Shorts — a 
tailored performance running short in the iconic 
cut of Bobbi’s original. Tracksmith will reimburse 
the race fee for anyone who runs their first 
marathon in the shorts. tracksmith.com 


TRIGGERPOINT 


The MBX massage ball, $19.99, provides intense 
deep tissue compression for relief of aches and 
pains. Designed to replicate the pressure of a 
massage therapist’s elbow, the MBX is ideal for 
targeting extreme discomfort in isolated areas 
such as Calves, piriformis and pecs. The GRID 
Foam Roller, $39.99, is for anybody who wants 
to move better. Use the GRID for a self-massage 
and roll through the tight muscles, knots and 
kinks that prevent feeling good and moving well. 
tptherapy.com 


GENERATION UCAN 


Generation UCAN, prices vary, is powered 

by SuperStarch, a healthy, natural, gluten-free 
innovation in carbohydrate nutrition. SuperStarch 
is a complex carbohydrate (derived from 
non-GMO corn) that uniquely stabilizes blood 
Sugar and causes virtually no reaction from the 
fat-storage hormone insulin. It’s healthier, more 
efficient energy source than sugars, caffeine 

or high-carb meals. Originally discovered for 
children with life-threatening energy imbalances, 
SuperStarch is a revolutionary fuel used for 
energy, sports and fitness. 

generationucan.com 


ZENSAH 


Zensah, based in Miami, has been a leader in 
the specialty compression category for over 12 
years. They work with Olympic gold medalists, 
professional athletes, as well as athletes of all 
levels. Their Reflect Compression leg sleeves, 
$43.99, have been vastly popular due to their 
unique and comfortable fabric as well as their 
supportive ribbing. zensah.com/men-leg- 
sleeves/ 
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We Create a Culture of Excellence 


OPEN HOUSE ENTRANCE EXAM 


Besa Sunday, Oct. 16 from 1 to 3 p.m. Saturday, Nov. 5 from 8 a.m. to Noon 


265 Benham Street, Hamden CT | 203.288.2309 | sacredhearthamden.org 
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The Diaper Bank 


Baby diapers should not be a luxury. They are a 
necessity for the health and well-being of all children. But the truth 
is, for some families living on or below the poverty line, diapers 
can fall into the luxury-item category. They struggle to buy as many 
as they really need, and the dangers associated with not having 
enough diapers are real. 


The Diaper Bank (TDB) is working to ensure local families do not 
have to struggle with the question of whether to buy another pack 
of diapers or food. As the group puts it, its members are making 
“change from the bottom up.” 

“There are real consequences to not having an adequate supply 
of diapers. [It can impact] the health of the children, the qualities 
of opportunities for children and the health of moms,” says TDB 
Executive Director Janet Stolfi Alfano. “There was a study done by 
the folks at New Haven MOMS Partnership. What they found was 
there’s a high correlation between maternal stress and not having 
access to diapers. That was the No. 1 correlation for moms — higher 
than food or housing. 

“What we see is people try to stretch their use too long,” she con- 
tinues. “There are significant health consequences with that. Diaper 
rash can turn into a lot of nasty things including staphylococcus 
and hepatitis.” 

Diapers cannot be purchased with WIC Food Stamps, making the 
items more difficult to acquire. 

The New Haven Diaper Bank was started in 2004 by social worker 
Joanne Goldblum, who realized the depth of local poverty through 
her work in the community. She made the first diaper distribution 
in July 2004 and provided about 5,000 diapers to five flagship agen- 
cies. Since that time The Diaper Bank has distributed more than 17 
million free diapers to families in New Haven, Bridgeport, Hartford 
and Middlesex County through its nationally recognized Diaper 
Distribution Network. 

Today the organization works with 57 partner agencies in an ef- 
fort to reach as many people as possible and provides diapers to 
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PHOTOS PROVIDED BY THE DIAPER BANK 


nearly 3,000 children a month. Over the course of a year, TDB dis- 
tributes about 1.4 million diapers. A warehouse in North Haven has 
about 1 million diapers, but Stolfi Alfano admits many of those mil- 
lion are sizes they do not need. 

“It’s interesting; most people donate smaller sizes thinking ba- 
bies go through so many. That is true, but they go through them so 
quickly,” she says. “Sizes 4, 5 and 6 are always the ones in most need. 
Sizes 1, 2 and 3 are not.” 

Community partnerships have made an enormous difference in 
TDB’s reach, and it has worked to strengthen the relationships be- 
tween those other organizations and the communities they serve. 

“Certainly we can reach more children by partnering with orga- 
nizations that already work with low-income families,” says Stolfi 
Alfano. “We also do it because what it does is increase the efficacy 
of those programs. For instance, we work with Head Start providers. 
They can provide diapers to folks in the center. We also work with 
shelters of various kinds [like] substance abuse shelters for recover- 
ing moms. It allows them to keep their children with them. It adds 
to what those organizations can provide to families.” 

Despite all the work The Diaper Bank is doing, Stolfi Alfano says 
it is just “scratching the surface of need in the state.” In the new- 
born-to-3 category, there are about 39,000 children in Connecticut. 

Like other social service organizations, funding is an ongoing 
struggle for TDB. The organization encourages people to host dia- 
per drives if they are looking for a way to get involved, but Stolfi 
Alfano says monetary donations go the furthest in making a differ- 
ence. TDB is hosting its annual fundraising event and silent auction, 
Rock Your Baby, at Amarante’s Sea Cliff in New Haven on Sept. 15. 

“While we certainly love the donation of diapers, we can make 
the dollar go further because we buy in bulk,” she says. 

There are also opportunities to volunteer with TDB. So if you have 
any inclination to pitch in, reach out. There is something you can do. 

thediaperbank.org 


lf you have an organization with an event you'd like us to consider for the 
Community page, please send the details to khartman@connecticutmag.com. 
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SLURPIN’ SUMMER FUN 
39TH ANNUAL NORWALK 


Fresh and briny — few things say New England quite like oysters. They are the star of 
the show at the 39th annual Norwalk Seaport Association Oyster Festival, scheduled for OYSTER FESTIVAL 
Sept. 10-11. Head to the Oyster Pavilion for the slurping contest and to learn all about SEPT. 10-11 
Norwalk’s oystering history. Take a ride on the 65-foot gondola Ferris wheel, stop by the Paul 
Bunyan lumberjack show and pick up something special at the arts and crafts show, which VETERANS MEMORIAL PARK | NORWALK 
203-838-9444, seaport.org 


will feature more than 100 juried vendors. The Kids’ Cove has games, rides and activities 
under the big circus tent, and there will be live music throughout the weekend. 
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Matt Roberts The Edwards Twins 


Charismatic Comedy Magic Show World Famous Impersonators! 
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Take a trip through Kenny Rogers’ impressive 
50-year career at the Ridgefield Playhouse on 
Sept. 17. Kenny Rogers’ Final World Tour 
will include all the hits enhanced by personal 
stories, vintage photos and video clips. This 
performance will be a part of the Playhouse’s 
annual gala, which includes food, drinks and 
a live and silent auction. The gala and silent 
auction will begin at 5:30 p.m. and Rogers’ 
performance, plus a live auction, will start at 8. 
Tickets cost $195. ridgefieldplayhouse.org 
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Spend your Labor Day weekend discovering new artistic treasures at the 
43" annual Meet the Artists and Artisans show on the green in Olde Mistick 
Village. Fifty juried exhibitors will display their work, ranging from paint- 
ings to pottery, Sept. 3-5. Artists will also craft jewelry, throw pots on their 
wheels and paint murals live at the art show. This outdoor festival takes place 
rain or shine and admission is free. meettheartistsandartisans.com 





















Sample some of Connecticut’s best barbecue at 
the second annual Bear’s Smokehouse New England 
BBQ Championships on Sept. 3 at the Greater 
Hartford Jaycees Community Boathouse. Some of 
the region’s finest cook teams will serve up their best 
meat and visitors will vote for their favorite as part 
of the People’s Choice competition. Wash it all down 
with some craft beer and enjoy live music through- 
out the day. Buy a VIP ticket for $100 and get a head 
start with a 4 p.m. entry. General admission tickets 
cost $65 and allow entrance at 6. riverfront.org 


v 


One of the most popular musicals, Meet and greet comic creators, actors 
Man of La Mancha, based on Cervantes’ and celebrities, shop at high-end vendors 
masterpiece Don Quixote, will gracethe and participate in cosplay at Hartford 
Ivoryton Playhouse stage from Sept.7 ComiCONN on Sept. 24 and 25. Special 
to Oct. 2. The classic adventures of a guests this year include Sons of Anarchy 
mad, aging nobleman willbe broughtto stars Ryan Hurst (Opie Winston), Emilio 
life by Helen Hayes Award-nominated Rivera (Marcus Alvarez) and Chris Reed 
actor David Pittsinger. This play about (“Filthy Phil” Russell); actress Lindsey 
the ultimate underdog is the winner McKeon of the show Supernatural; TV’s 
of five Tony Awards, including Best Buck Rogers and Gil Gerard; wrestling star 
Musical, and is at times both inspiring Booker T; Felix Silla, who played “Cousin 
and entertaining, making it perfect for Itt” on TV's The Addams Family; and 
the whole family. ivorytonplayhouse.org Power Rangers. Take part in sci-fi speed 
dating and a Star Wars trivia contest. There 
will also be a Kids Con for the smallest 
comic book lovers. comiconn.com 


Brian Wilson is one of the most revered 
musical geniuses in the world. The creative 
force behind the all-American pop band 
The Beach Boys, Wilson is a legendary 
writer, producer, arranger and performer. 
On Sept. 27 he will perform at the Toyota 
Oakdale Theatre with special guests Al 
Jardine and Blondie Chaplin. Doors open 
at 7 p.m. and the show starts at 8. It’s an 
all-ages event. oakdale.com 
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20 Church Street, New Haven, CT 
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It would be nearly impossible to find 
someone who has not heard of legendary 
singer Johnny Mathis, the celebrity showman 
who brought us classic love songs like 
“Chances Are” or “Misty,” and famous 
Seasonal tunes like “It’s Beginning to Look 
A Lot like Christmas.” 

Believe it or not, the 80-year-old is 
celebrating six decades in the business and Is 
coming to Waterbury’s Palace Theater with his 
60" Anniversary Concert Tour on Sept. 10. 

A record-breaking athlete who chose a 
recording career over an Olympic tryout, 
Mathis, who has five Grammy nominations and 
was honored with the Lifetime Achievement 
Award from the Academy of Recording Arts 
and Sciences, made time for Connecticut 
Magazine to share some thoughts on his 
career, his new album, his regrets and his 
guilty pleasures. 


What do you remember from 60 years ago 
when you first took the stage to perform? 

| remember the first time | performed at a 
convention for my record company, Columbia 
Records. It was a convention for the people 
who sold records and was supposed to get 
them excited about the new talent. And | was 
new talent. | was on stage and sang a couple 
of songs | had just recorded — “It’s Not For 
Me To Say” and “Chances Are.” The piano 
player was a friend of mine, the great Earl 
Garner, and he thought we needed something 
upbeat to get the crowd really excited about 
me so we did a convoluted version of “That 
Old Black Magic.” I'll never forget that day. 


What have been some of the highs and lows 
as you reflect on six decades? 

The most important thing in my mind when 
it comes to the highs is that | continued what 
my dad and | started together, him playing 
the piano and me singing. The moment that 


front row 


far. I’m working with Clive Davis and Kenny 
“Babyface” Edmonds. We finished four of 
eight songs and they are absolutely songs no 
one has ever heard me sing before. They are 
songs written by young people of today. It’s 
something | haven't done before. |’m trying 
to do something younger audiences will be 
familiar with. 


And now you are 80. Any thought 
of retiring? 

Absolutely none, especially when | see 
people like Tony Bennett still going strong. 
| have my routine, up at 4, gym at 6 and back 
home at 7. It’s been like that for 20 years and 
| don’t see it changing. What’s 80 like? 


Any regrets as you look back? 

My only regret is that | didn’t get a chance 
to record with Nat Cole. He was not only 
my favorite singer but my favorite person 
and entertainer. | got a chance to meet 
him and he was so very supportive. In this 
technological age, | am still hoping to be able 
to do a song with him. 


It is pretty well known that as a teenager and 
high jump record-breaker you came to a fork in 
the road — pursue a chance to be on the U.S. 
Olympic team or go for music. Will you watch 
the Olympics and how high can you jump now? 

ll be watching and hoping our athletes 
can weather the situation in Rio. | have been 
to Brazil and It was one of the most exciting 
times of my life. |am a big fan of the music 
there. As far as my jumping these days, well, 


| was on Bill Russell’s very short-lived TV show 


and there was a female high jumper who 
challenged us. It was a low point on TV 
because neither Bill, who was the first to 
jump seven feet in college, nor | could jump 
more than two feet. She killed us. 


JOHNNY MATHIS 60™ ANNIVERSARY CONCERT TOUR 


SEPT. 101 8 P.M. 
PALACE THEATER | WATERBURY 


TICKETS: $50-$125 
203-346-2000, palacetheaterct.org 


put me over the moon was when | finally 
performed at the Fairmont in San Francisco 
and | invited my mom and dad to see me 
there. After | started to record, | was lucky to 
meet so many of the big entertainers. That 
was a big deal to me. | think one of the most 
compassionate people | met along the way was 
Ella Fitzgerald. She was a very motherly kind of 
lady who just happened to be the best singer 
in the world. | was very flattered. As far as the 
lows, | think the lowest was from when | was 
18 to 25 and | had to learn to travel and be 
alone. That was terrible for me. 


Word is you have started yet another 
new album. 

| actually just started recording It [recently] 
and I’m pleased with what has happened so 
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It was just about 18 months ago 
that your home in California 
was destroyed by fire. Has it 
been repaired, and what are 
you adding to it that you didn’t 
have before? 

It’s coming along. | never 
realized how much damage 
smoke could do. The fire 
actually only gutted one 
room but the smoke affected 
everything. The cleanup is 
done and the rebuilding Is 
underway. As far as what 
lam adding ... | had an 
indoor pool and always 
wanted a retractable 
roof over it. | asked the 


builders if it could be done and they said 
“yes,” so I’m getting it done. | am hoping to 
move back in by Christmas. 


You are just about in the middle of your 60" 
Anniversary Concert Tour, so | have to ask: Are 
there any of your songs that you just wish you 
never had to sing again? And what is the one 
you love to perform time after time after time? 

The one I’m most surprised and happiest 
about Is “Misty” because there were millions 
of instrumental renditions out there before 
| recorded my version. | heard the melody 
when | was a little kid at a jazz club with my 
dad but It didn’t have words until many years 
later when Johnny Burke wrote the lyrics. 

It has a special place in my heart and | am 
always happy to do that one. Not so much the 
one | don’t want to sing but just can’t because 
it is out of my range now Is “Wondertul, 
Wonderful.” | still sing parts of it at my shows 
because it’s kind of the high of my big hits. 


One last question. Fill in the blank: That guy 
Johnny Mathis is : 

That guy Johnny Mathis ts still around. 
You know, you grow up and you think you are a 
big deal and that the fame is going to last and 
everyone Is always going to know who you are. 
Then you go grocery shopping and someone 
says “Who are you?” 


| MARYELLEN FILLO | 




















mh RS 


Bigisweselaian 





DURHAM FAIR MARKS 
100 YEARS SINCE APPROVAL 


BY KATE HARTMAN 


This year is being called the Durham 
Fair’s Centennial Celebration. It was 100 
years ago, on June 16, 1916, that the small 
central Connecticut farming town of 
Durham voted and approved the creation of 
an agricultural fair. 

Today, the Durham Fair is the largest ag- 
ricultural fair in Connecticut. For four days 
in September, the town is literally overrun 
with the excitement and logistics of the 
event. It is safe to say that when the fair was 
first approved, the town never imagined 
how big it would get or how popular it would 
become. Today, the Durham Fair typically 
draws up to 200,000 people from around the 
state and region. 

The fair ran steadily as a one-day event 
from 1916-21. It changed to a two-day 
event from 1922-50 and then to a three-day 
event from 1951-2010 before it finally add- 
ed a fourth day and opened on Thursday 
evening. 

Unfortunately the event was forced to 
cancel in 1938 due to Hurricane Gloria, 
and World War II prevented the fairs of 
1942, 1943 and 1944 from taking place, so 
while the Durham Fair is calling 2016 its 
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Centennial Celebration, this is actually only 
the 97th fair. The 100th fair will be in 2019, 
and big things are in store. 

“In 1916, they brought out their horses 
and cows and shared their personal skills. 


ne 
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PHOTOS BY JENNIFER SCHULTEN 


[The fair] still stays true to those roots,” says 
Debbie Huscher, coordinator of marketing. 

Farmers come from around Connecticut 
and the Northeast to showcase their ani- 
mals, produce, preserves and other items. 
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There are three different exhibition ar- 
eas, and more than 9,000 people exhibit 
throughout the weekend. The fair awards 
about $98,000 in prize money each year. 

“It’s nice that people can go and pe- 
ruse, says Huscher. “There’s something 
for everybody.” 

A variety of other fun competitions take 
place throughout the weekend, including ox 
and horse pulls, a demolition derby, tug of 
war and a mud-pit belly-flop contest. This 
year will add a monster truck show and a 
female-only minivan demolition. 

For the last several years, the fair has 
teamed up with the Connecticut Wine 
Trail to present a small Connecticut Wine 
Festival throughout the weekend, and this 
year the fair has formed a new partner- 
ship with Country 92.5 for a contest called 
“Get Hitched at the Durham Fair.” One 
lucky couple will actually get married, so 
don't miss that! 

“In the last 20 years we’ve gone to book- 
ing national headline acts,” says Huscher. 
“We have Old Dominion on Friday and then 
on Saturday night we are having Foreigner, 
which I’m very excited about. We have done 
all country acts, but now we've added some 
J T classic rock, too.” 

10am-4pm | Motown legend Martha Reeves and the 

quality alpacas for sale * Luxuriou s alpaca | a ya arn for sale} Vandellas will also perform on Sunday. 

ai coms 49 mies nor of Wateriow Cente} = Smaller acts will perform throughout the 

fair, and there will be plenty of entertain- 
ment specifically geared toward kids. 

And don’t forget about the food. Every 
variety of classic fair food will be available, 


VINTAGE | ESTATE | ANTIQUE 


fj 


J from fried pickles to funnel cakes. Many 
% booths are run by local nonprofits as fund- 
2, raisers for their organizations. 
, 4 There’s a lot going on, and it can be hard 
; 1), to keep track of. Visitors are encouraged to 


check the schedule of events before stopping 
by and to plan out their activities throughout 
the day to ensure they don't miss anything. 
The Durham Fair is more than just a long 
weekend of family fun; it is also a nonprofit 
that contributes to the local economy. An es- 
timated $350,000 to $400,000 each year goes 
directly back to local civic organizations. 
Additionally, about $25,000 goes to support 
local scholarships. The fair is run almost en- 
tirely by volunteers — about 250 people all 
VOT E D #4 year round and up to 1,600 during the ac- 
tual fair. The Durham Fair is committed to 
in estate and antique jewelry employing and supporting the community 
through partnerships like paying the Boy 
Scouts to collect trash and other organiza- 


Peter Suchy Jewelers Ganetopaiecns: 
Estate and Antique Jewelry This year marks the start of the count- 
down to the 100th fair, and everyone is 
1137 HIGH RIDGE ROAD | STAMFORD, CT encouraged to come out and see what’s new 


and what has stayed true. 

“You can go there and spend all day,” says 
Istdibs. eb V Huscher. “It’s good, clean, wholesome fun.” 
_—_ durhamfair.com 


203.327.0024 | WWW.PETERSUCHYJEWELERS.COM 
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NEW ENGLAND 
FOOD TRUCK 
FESTIVAL COMES 
TO MOHEGAN SUN 


BY KATE HARTMAN 


Interest in food trucks has been growing 
steadily over the last five years. We here at 
Connecticut Magazine have dedicated lots of 
time and ink to exploring the state’s diverse 
food truck scene. We have our favorites, like 
we re sure many of you out there do. 

When many food trucks gather in one 
place for a festival or event, ticket sales soar 
with people looking for a fun, food-centric 
day out. This September there will be an- 
other opportunity to eat your fill at the New 
England Food Truck Festival at Mohegan 
Sun on Sept. 3 and 4. 

The festival has taken place at the Big E 
in Springfield, Massachusetts, for the past 
few years. This is the first time the festival 
will venture south to Uncasville, and both 
Mohegan Sun Resort Casino and the public 
are excited about it. 

“Obviously food trucks are huge right 
now. We try to stay on the cutting edge from 
our perspective, says Jessica Pelt, director 
of special events. “As we've seen other towns 
and counties capitalizing on it, we thought 
this [would] fit in perfect for us.” 

About 40 food trucks from around 
Connecticut, Massachusetts and New 
York will take part in the two-day festival. 
Options will run the gamut from tacos to 
grilled cheese, plus plenty of sweet treats 
like ice cream and cupcakes. Alcoholic and 
non-alcoholic beverages will also be avail- 
able for purchase. 

Of course food is the feature, but there will 
be plenty of other fun activities to keep the 
family entertained. There will be face paint- 
ing for the kids, field games like cornhole 
and giant Jenga and fireworks at night. Live 
music will keep everyone in good spirits. 

The New England Food Truck Festival will 
close out the casino’s Hot Summer Fun season, 
which began with the Sun BBQ Fest in June. 

“We started Hot Summer Fun with bar- 
becue and fireworks and we will end with 
food and fireworks,” says Pelt. 
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The Food Truck Festival will take place 
in the Winter Parking Lot at Mohegan from 
noon to 10 p.m. Sept. 3 and from noon to 
6 p.m. Sept. 4. 

Tickets cost $5 for a day pass and $8 fora 
two-day pass. Early-access tickets cost $20 
and get you in between 11 a.m. and noon 
(to avoid the lines) and include a free non- 
alcoholic beverage and a cupcake from the 
NoRA cupcake truck. Tickets can be pur- 
chased online. 

Here's a selection of some of the trucks 


scheduled to be there (list subject to change): 
Shuckin’ Truck; Trolley Dog; NoRA 
Cupcake; Makin’ Jamaican; Aurora’s Gypsy 
Café; Spuds Your Way; Chick’n Cone; Uncle 
D’s Blazin BBQ; Humpty’s Dumplings; The 
Whoopie Wagon; Zinneken’s; Plouf Plouf; 
Caseus Cheese Truck; Big Daddy’s Fried 
Chicken; Ted’s Steamed Cheeseburgers; The 
Bacon Truck; Friskie Fries. 

“This is anew one for us,” says Pelt. “We’re 
excited.” 

nefoodtruckfestmohegansun.com 
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Your son will succeed. 


Financial assistance available for families that qualify. 


860.823.3861 ¢ stmct.org 
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Developing the hearts, minds and bodies of our boys since 1962. 
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Rydell Still a ‘Wild One’ 


ON TOUR AND WITH 

A NEW AUTOBIOGRAPHY, 
FORMER TEEN IDOL 
BOBBY RYDELL IS 

STILL GOING STRONG 


Bobby Rydell in 1964, left, and today. 
PHOTOS COURTESY OF BOBBY RYDELL 


NATIONAL ASSISTED LIVING WEEK® 
SEPTEMBER 11-17, 2016 


connected 


"Keep Connected" encourages 

assisted living communities to 

support opportunities for residents 
to use the latest communication tools to engage with the world 
around them. The theme aims to help overcome the myth that 
seniors are not interested in using or do not have the ability to 
learn new technologies. 


Connecticut The Connecticut State Department on Aging and The 
LTCOP Connecticut Long Term Ombudsman Program salute those 
Long Term Care Ombuduman Prog that help to ensure that residents remain an active part of where 


LONG TERM CARE they call home. 
OMBUDSMAN PROGRAM 


Call Toll Free 866-388-1888 www.ct.gov/Itcop 
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BY MARYELLEN FILLO 

In the early 1960s, Bobby (Ridarelli) 
Rydell became an instant teen idol with 
chart-topping songs like “Volare” and “Wild 
One,’ and a screen star after appearing in 
the film version of the classic Bye Bye Birdie. 

A seemingly wonderful life took a 
turn in the 2000s when his wife became 
seriously ill, eventually passing away, 
and Rydell began drinking heavily, 
necessitating life-saving liver and kidney 
transplants. Those experiences prompted 
him to write his autobiography Bobby 
Rydell: Teen Idol On the Rocks, explaining 
his career, his upbringing by his musician 
father and his bipolar mother, and his 
bouts with alcoholism and poor health. 

As he prepares to perform Sept. 18 in 
The Golden Boys with fellow Philadelphia- 
raised pop stars and friends Fabian and 
Frankie Avalon at Mohegan Sun at an 
invitation-only show, Rydell talked with 
Connecticut Magazine. 

You're 74 and enjoying life and performing 
and it all seemed to be smooth sailing. Why 
write the book bringing up some of the worst 
of your life? Was it for others or for you? 

I've been on the road for over six decades 
and along the way, you sit and you talk to people 
and you share stories, so there was always 
people saying, ‘You should write a book.’ And 
| always thought, ‘Who the hell wants to read 
a book about me?’ | lost my first wife to cancer 


and there was a void in my life and alcohol 
became my dear friend. The drinking got 

bad and then my health got even worse and | 
needed the double transplant, liver and kidney, 
or | would die. My second wife, Linda, brought 
it up again about writing a book. | never really 
thought about it as self-therapy, but have to 
admit it felt good to get it all out to the world. 
And | am hoping that maybe somebody in the 


same Situation will read it and it might help them. 


Are you surprised at the buzz the book 
has created? 

lam. | didn’t pull any punches in it. It is 
brutally honest and | wanted it that way. It’s 
been interesting at book signings. | was at 
one in New Jersey and the manager came up 
to me and said, ‘We weren’t expecting this 
kind of turnout.’ They were scrambling to add 
more seats for the signing and the question- 
and-answer program. | am surprised at the 
response, but it feels wonderful. 


What was the hardest part of the book to 
write and relive? 

There were two things, the death of my 
wife Camille and the other about my mother. 
Everybody thought my mother was this 
wonderful woman, but behind closed doors it 
was much different. She was bipolar and two 
different people. To a certain degree | have 
forgiven her for the things she said and did 
to me, my wife, my children. | know it was an 
illness and there was not the kind of help there 
is today, but the memories are bad and it was 
hard to write about tt. 


You are performing at Mohegan Sun at an 
invitation-only party. Are you a gambler? 

Not really, although | did used to like to 
play blackjack. Now | might spend $100 to 
play the wheel. 


When did you know you had made it 
as a Singer? 

| think it hit me when | performed at the 
Copacabana in New York City. | was 19 and 
the youngest person to ever perform there. 
The headlines came out the next day calling 
me ‘a powder keg of talent.’ 


What was the secret of the signature 
voluminous hair you rocked in your heyday? 

Well, the hair, it’s gone now, but in the day | 
used Aqua Net, a hairspray back then, to keep 
it from moving. | mean, you could walk through 
a wind tunnel and not a hair would move. 


Your big breakthrough was playing Hugo in 
the film version of Bye Bye Birdie, which by the 
way, will be at the Goodspeed while you are in 
Connecticut. Tell me about that experience. 

| screen-tested with Ann-Margret and it 
must have looked good because they kept 
adding more dialogue and more songs for us 
in the movie. | am not a movie star by any 
stretch of the imagination, but | was lucky 
to be in the film. It’s a classic. | get a call a 
few months ago and hear a smoky voice say 
‘That’s not your real name, Bobby Ridarelli,’ 
and it was her calling about the book. She said 
there was so much she never knew about me. 
We are in touch regularly. 


Did you ever date each other? 

No, but there was some hugging and kissing 
off set. | was 20 and she was 21, and years later 
| told her we should have gotten married. 


What’s next in your career? So many 
pop and rock stars are cutting American 
standards covers. 

If | could find someone to produce, | would. 
| do some of my old songs when | perform 
and some from the Great American Songbook, 
songs made famous by Frank Sinatra, Tony 
Bennett, Perry Como. | still get happiness from 
performing and it is a thrill to sing. When | had 
the transplants | remember lying in bed and 
thinking, ‘Will | ever be able to sing again?’ 

To me it has never been a job. 


years 
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Limited time coupon offer good for mail posts and mailboxes, 
planters, window boxes, lantern posts and lanterns, outdoor furniture, 
gifts, fences, arbors, pergolas, lattice, and more. Many products available in 
low maintenance AZEK® cellular PVC. Redeem at a Walpole store, 
online at walpoleoutdoors.com or call 800-343-6948. 


80:\Walpole Outdoors 


Code: FS0616. Offer expires 10/31/16. One coupon per order. Cannot be combined with any other offer. 
Local stores: Farmington + Ridgefield - Stamford « Westport 


What’s your guilty pleasure? 

Anything Italian when it comes to food. Every 
Wednesday | get together with eight guys and 
we pick a different restaurant, but it has to be 
ltallan. And the other thing is the Philadelphia 
Eagles. | love pro football and have had season 
tickets since 1963. | hope to live long enough 
to see a Super Bowl victory parade. 


What’s something most people don’t know 
about you? 

Stemming from the book, | don’t think 
most people know | was an alcoholic and 
am guessing they didn’t know about the liver 
and kidney transplants. | think people are 
Surprised because there was a lot more going 
on with me than anyone knew. = 


$250 ormore, 
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Shakespeare is hitting the road — 
or at least his scripts are. 

The first collected edition of 
Shakespeare's plays, published by 
two of his fellow actors (yes, he acted, 
too) in 1623, seven years after the 
Bard’s death, is touring every state 
in the U.S. 

Connecticut’s stop will be at the 
William Benton Museum of Art at the 
University of Connecticut at Storrs 
Sept. 2-25. 

“It’s an amazing thing,” says Michael 
Bradford, the new department head of 
Dramatic Arts at UConn and artistic 
director of Connecticut Repertory 
Theatre. “To have the real thing sitting 
in front of you: it’s tactile, it’s present, 
it’s a connection that we can track to 
that very DNA.” 

For his students, he says, the free 
exhibit is like the Gutenberg Bible 
of theater. 


YALE INSTITUTE OF SACRED MUSIC PRESENTS 


Upcoming Events 


The collection includes 18 plays 
that would otherwise have been lost, 
including Macbeth, Julius Caesar, 
Twelfth Night, The Tempest, Antony 
and Cleopatra, The Comedy of Errors 
and As You Like It. 

And what scene would he want to 
check out first? 

“Oh, Richard III and that scene with 
Anne and Richard — it’s one of the 
most powerful scenes in history.” 

Bradford says he’s stunned to think 
how close we were to not having these 
plays at all if someone didn't think it 
would be a good idea to write them 
down. “If it had not been for that wisp 
in that moment of imagination,” he 
says, all would have been lost.” 

Connecticut Repertory Theatre keeps 
the Bard buzz going next month when 
it opens its season with King Lear, 
running Oct. 6-16. 

shakespeare.uconn.edu 





SHAKESPEARE FIRST FOLIO, 1623. FOLGER SHAKESPEARE LIBRARY 
Martin Droeshout engraving of Shakespeare, 1623. 


When youre doing a revival of the 
musical Man of La Mancha, your 
first thought is do you have a leading 
man who can deliver the anthemic 
song, The Impossible Dream?” With 
the casting of David Pittsinger as 
Don Quixote/Cervantes, Ivoryton 
Playhouse has no doubt. Pittsinger has 
created an impressive career in the 
opera world and, in recent years, the 
musical theater one, too. His voice was 
breathtaking singing those big-note 
songs in South Pacific last summer at 
the theater, located in the town where 
he resides. (He played the leading role 
in the Lincoln Center revival, too.) 

“A lot of these classic musicals 
feel like they were written for me,” 
Pittsinger told me on a break from the 
opera of The Crucible at Glimmerglass. 

During the golden age of musicals in 
the mid-20th century, Broadway stars 





Carolyn Forché, poet 


In the Lateness of the 
AVfelalel 


Thursday, September 22 
5:30 PM 

Marquand Chapel 

409 Prospect Street 
New Haven 


stele) eae faliave mie) i lel s-s 


Yale Literature & 
Sprirituality Series 
presented with Yale 
Divinity Student 
Book Supply 


Yale Schola Cantorum 

BE ae BalliMeeslalellloiae) a 

Choral Evensong 

Music of Byrd, Palestrina, and Lobo 

Friday, September 23 - 5PM > Roa 
Christ Church Episcopal « 85 Broadway at Elm, New Haven 


The Christ Church Evensong service is open to the public 


ELSE] Am lip4ll aMioelaleltloiae) g 
with Juilliard475 


Mourning in Dresden 
Music of Bach, Hasse, and Fasch 


Saturday, October 8 - 4PM 
Battell Chapel - 400 College Street, New Haven 


All events are free; no tickets required. ism.yale.edu 
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like Richard Kiley and Alfred Drake 
“could have sung on the opera stage, too. 
But I don’t see that in the case of today’s 
musicals which require a different 

type of singing.” Fortunately, there’s 
plenty from the Broadway classics that 
Pittsinger can embrace. (He’s especially 
eager to do Sweeney Todd again.) 

And to do it in his own community is 
especially meaningful, he says. He grew 
up in Clinton, worked at the Griswold 
Inn as a waiter and went to UConn 
for undergrad study and Yale School 
of Music for his Master’s degree. “My 
roots are very deep in Connecticut.” 

ivorytonplayhouse.org 


Perhaps nothing on stage can com- 
pete with the real-life drama (farce?) 
of this year’s presidential election. Still, 
one would have thought Connecticut's 
leading and Tony Award-winning the- 
aters would put their stamp on things 
in the final weeks of the campaign. 

Nope. Instead, Hartford Stage 
opens its season in September with 
the premiere Queens for a Year, about 
four generations of women who've 
served their country in the Marines 
clashing with each other. August 
Wilson’s The Piano Lesson follows 
in October to mid-November. Both 
are worthy works but not particu- 
larly connected with the election 
zeitgeist. Hartford’s TheaterWorks 
presents a new play about Albert 
Einstein, Relativity, in October, and 
over at Long Wharf Theatre there's 
the premiere of Steve Martin’s Meteor 
Shower. Both works look at the per- 
sonal more than the political. 

Yale Rep hints at something more 
politically connected with the premiere 
of Sarah Ruhl’s Scenes from Court Life, 
or the whipping boy and his prince, 
which mixes 17th-century Stuarts — 
Charles I and Charles II — defending 
their divine rights and Jeb and George 
W. Bush battling for power, as siblings 
and statesmen as the playwright looks 
at “the cost of dynastic privilege.” 

And those more nostalgic for 
another political era can check out 
Westport Country Playhouse’s revival 
of Camelot, the ‘60s musical about 
King Arthur that wistfully evokes the 
more inspirational Kennedy era. 


Fairfield’s Jonathan Tolins (writer of 
Buyer and Cellar) is next working on a 
docudrama based on the kidnapping of 
Patty Hearst. ... Look for the film adap- 
tation of the Broadway musical American 
Idiot — with a screenplay by Rolin 
Jones and direction by Michael Mayer 
— landing at HBO. ... Michael Wilson, 
ex-artistic director of Hartford Stage, will 
be staging the Broadway-bound re- 
vival of Night of the Iguana at American 
Repertory Theatre in Cambridge, 
Massachusetts, in January. ... Folks at 
the Barnum Museum in Bridgeport are 
thrilled that the much-in-development 
film musical of The Greatest Showman 
on Earth, starring Hugh Jackman as P-T. 
Barnum, is back on track. Zac Efron, 
Michelle Williams and Zendaya will 
co-star in the first original musical 
Hollywood has produced in more than 
20 years. Look for it Christmas 2017. 





Meryl Streep, 
center, as 
Constance 
Garnett, in 
The Idiots 
Karamazov 
at the Yale 
Repertory 
Theatre in 
New Haven 
in 1974. 
PHOTO BY 

@ WILLIAM BAKER, 
COURTESY OF 
WILLIAM IVEY 
LONG 


MICHAEL scnt LMAN 


“IT had the impression it had this Paris-in-the-’20s vibe,” says author Michael 
Schulman, of the Yale School of Drama in the mid-’70s when Meryl Streep was 
a student there, along with classmates such as playwrights Wendy Wasserstein, 
Christopher Durang and Albert Innaurato, actor Sigourney Weaver and costume 
designer William Ivey Long. Schulman learned it was anything but when he start- 
ed doing research for his book, Her Again: Becoming Meryl Streep. Wasserstein 
called it the “Yale School of Trauma” and Schulman’s book details Streep’s fraught 
New Haven days (she was on probation during her first year and later earned an 
ulcer) as well as her high school cheerleading period, her maturation at Vassar 
and her early career, leading up to her first Oscar for Kramer vs. Kramer. “I didn't 
want to do a traditional door-stop biography but rather to tell the origins of her 
story.’ Meryl didn’t authorize the book, but she didn't hinder his interviews with 
more than 80 friends, teachers and colleagues during that formative period in her 
life. And who would play Streep if there was a film version of those early years? 
“Who would dare play her?” he asks, laughing. Maybe one of her daughters, he 
mused — but which one? Meryl’s choice, we'd guess. 


Email Frank Rizzo at FrRiz@aol.com. Follow him on Twitter@ShowRiz. 


—— 90™ ANNIVERSARY SEASON + 2016/17 GARDE ARTS CENTER 


MANHATTAN SHORT 


FILM FESTIVAL 
* ~"Y Pre-Screening Reception — ~ 
sponsored by SecorSubaru 
Post Screening 02.4 


With Nick Mason, 
Founder of Manhattan Shorts 
Sunday, Sept. 25, 2016 * 3 pm 


ically Acclaimed Films 


q “f se, SWEET no FUNA TICKETS $10 
ae 0 EOaTENSEN < TERRIFIC: ENTIRE SERIES (ALL 17 FILMS) 


CIP T. ‘AIN ; : ONLY $45 
ANTISTIC Ron Howard’s 
rh EIGHT DAYS WEEK THE BEATLES 
EIGHT DAYS A WEEK - 
The Touring Years 
Friday, Sept. 16, 2016 « 
UNELECTABLE YOU lane 
Saturday, Oct. 29, 2016 * 8pm 
n this new ere of viral gaffes and social-media campaigning, of 
rebels preaching to the disenchanted on both sides of the aisle, 
whio even knows what makes a presidential candidate electable 
anymore? Join Slate and the Second City, in an evening of comedy, 
nsight and topical musings, 


+ @@ 


CAPTAIN FANTASTIC 
Friday, Sept. 23, 2016 « 
7:30 pm 


www.gardearts.org « 860.444.7373 ext 1 


525 State Street, New 
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IN CONNECTICUT! 


We're honored to receive Connecticut Magazine's “Best of” 
award. Our Pick Your Own orchards are eco-certified and 
brimming with fresh, crispy apples and pears. Our scratch 
bakery is ready to satisfy your taste buds with 


our award-winning pies and apple cider donuts. eas pees caine 
Explore our challenging 4-acre Corn Maze and Byes 


support the American Cancer Society. Join us OF 
this harvest to help celebrate our 275th year of WH, 
farming in Middlefield. 





LYMAN : 
Spy ORCHARDS ; 


—— 


lymanorchards.com 
32 Reeds Gap Road, Middlefield, CT (860) 349-1793 Exit 15 off I-91 















2016 Audi A3 2.0T quattro Premium 2016 Audi A6 2.0T Quattro 
Special Lease Premium Plus Special Lease 
aes L Kas». 
iD AD = , 






or 36 months** $499 per month for 36 months*** 
$2,093 cash due at signing $3,293 cash due at signing 


Offer only valid 8/02/2016 through 9/05/2016 Offer only valid 8/02/2016 through 9/05/2016 
Excludes tax, title, license, registration, options, and fees. After $1,250* Bonus. $0 security deposit Excludes tax, title license, registration, options, and fees. After $1,500* Bonus. $0 security deposit. 
For highly qualified AFS customers, For highly qualified AFS customers. 


P\Glol Moms s-lilialeliolce 


LelelfoyaY/-lilialeirelgemeaclan’ 


10/0 oe Ge) lolalva nem (aime) 
Wallingford, CT 06492 
(20%) rac” Sclelele 





AI sale prices exclude $399 Dealer Conveyance Fee. See dealer for details. 
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When Trees Encroach on Lines, 
Who Really Has the Power? 


Eversource, the utility company that serves 
1.2 million Connecticut customers, is in the 
midst of a tree-trimming binge this year that 
will reach 132 towns and cost $68 million. 

In a tiny corner of Old Saybrook, on a 
private, dead-end road with a charmed-life 
Long Island Sound vista, Mike Magee has 
been waiting for the day when Eversource 
replaces a red-tagged pole leaning 
perilously next to his house. The pole, 
tethered to a metal-cable anchor, shows 
signs of decay at its base, only about 40 feet 
from Magee’s house in a strip of overgrown 
brush and dense trees. 

“There's been a red tag on that pole since 
I bought the property [in 2000],” he says. 

Until three or four years ago, he says, he 
didn’t know what it meant. Now he does. 

“T had a problem with my cable,” he 
says. “The cable guy said you don't have a 
strong signal and he told me the pole was 
condemned.” 

The logistics: From the tilted, decaying 
pole, the wires disappear into a row of 11 
towering, and aging, arborvitae on his 
neighbor's property that blocks access to the 
service pole on the street. 

“This is not the typical tree-trimming 
request our arborist and tree-trimming 
contractors see, says Eversource 
spokesman Mitch Gross. 

Eversource is, to put it mildly, enthused 
about safeguarding its 17,000 miles of 
overhead wires that bring electricity to 
residential homes and businesses. The 
utility estimates power outages have been 
reduced 40 percent because of it. 

This year’s major projects, says Gross, 
include 163 miles of roads in Waterbury, 
more than 120 miles in Westport and 100 
miles through Woodbury, Greenwich and 
New Milford. 

On a mid-July day, when The 
CONNsumer contacted Eversource, the 
utility had booked 203 locations for tree- 
trimming throughout the state. By New 
Year's, Eversource anticipates 4,000 miles of 
trimming for 2016. Yet Magee still sat in his 
little corner, watching the wires “shaking in 
the breeze.” 

“T talked to [Eversource or its previous 
incarnation, Connecticut Light & Power] 
in the last five years probably four or five 
times,” he says. “They probably saw what it 
looked like and never came back.” 


Herb (last name withheld), the arborvitae 
owner, recalls planting the trees 52 years 
ago as a natural privacy fence. Now the 
trees have staked their own commanding 
claim on his property, their arching 
tentacles almost touching him as soon as he 
opens the door to the converted cottage he 
built with his father in the early 1960s. 

Herb, now 87, fears what might happen if 
a storm took down a tree, the decayed pole 
and wires. 

“In a storm,” he says, “if they broke, how 
would we know which ones would be live? 
I'm not afraid, but if some kid picked it up...” 

Despite his concerns, Herb says he 
never called Eversource about the potential 
dangers because the wires serve Magee’s 
property, not his. 

“I’m almost a bystander,” he says. 

But any homeowner can call Eversource 
about trees encroaching a power line’s safety 
zone. Generally, wires require clearance 
of eight feet on the sides, 10 below and 15 
above the line. For tree-trimming closer 
to substations, Eversource also requires 
removal of all overhanging limbs where 
possible or at least 20 feet above the line. 

If you see a tree close to a power line, call 
Eversource (800-286-2000), fill out a tree- 
trimming request form online (eversource. 
com) or call your local tree warden. 

When planting trees, observe Eversource 
guidelines (available at eversource.com): 
arborvitae and other medium-size trees 
such as flowering cherry, magnolia, 
hornbeam and shadblow should be planted 
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15 to 30 feet from power lines. 

The homeowner's responsibilities include 
the meter, the wires and the equipment 
running from the connection point into 
the home. Eversource maintains the poles, 
wires and additional infrastructure along 
your street. 

Eversource’s response, after being 
contacted by The CONNsumer, was 
extraordinary by any corporate standard. 

It offered to remove Herb’s four-story 
arborvitae and a tree near Magee’s house, 
as well as to replace the pole. It also offered 
Herb a choice of shrubs or fencing where 
the arborvitae once stood. No charge. 

After receiving the offer, Herb wasn't 
feeling too sentimental about his arborvitae. 

“It’s something I couldn’t afford to do 
myself,” he says. “It got out of hand and it’s 
just getting worse and worse. I’m retired, so I 
just don't have the money to get them down.” 

Magee, too, conferred with Eversource. 

“The [arborist] told me what she was 
doing,” he says. “I’m fine with everything. 
It’s all getting done. End of story.” 

Almost. What about the decaying pole, 
now replaced, lost in the woods all those 
years? 

“Mr. Magee is correct,” says Gross. “The 
pole was previously inspected and slated 
for replacement. We did not follow through 
and apologize for any inconvenience this 
caused Mr. Magee and [Herb].” 


Send your consumer complaints, concerns 
and tips to CONNsumer@connecticutmag.com. 
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“The things you give up to live here 
are the things you don’t want.” 


Jan ~ resident since 2012 


















Residents like Jan are happy to give up the chores of home maintenance to live more 
carefree at Ashlar Village. Moving into her spacious cottage with two-bedrooms, a 






sunroom and panoramic views made the transition a breeze. 







“Living in my cottage gives me the ability to feel like I’m still living in my former 
home but without all the work. I have a yard with lots of green space in a beautiful 






setting with wonderful neighbors. Moving here has actually given me more 






independence and time to do the things I enjoy.” 





Come explore Ashlar Village. We’ll treat you to a delicious lunch and take 
you on a tour around the neighborhood as we visit a variety of Apartments, 
Cottages and Villa homes. You just might picture yourself living here, too! 


Visit www.AshlarVillage.org or call 203-679-6425 
to make your reservation. 







Masonicare 
# at Ashlar Village % 
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For 19 years, we at Connecticut Magazine 
have been compiling all the things we 
love and want to share about the state. 
And we simply never get tired of 
bringing you the best of what makes 
Connecticut such a special place, 
from burgers to beaches, pizza 
to performing arts and water 
parks to women’s wear. 


This year we have new categories 
and lots of new winners. 
Several categories, in which 
the competition was particularly 
stiff, have multiple winners 
and runners-up. 


As always, we invite you to share 
your thoughts and tell us about places 
we may have missed. Like you, we’re 

interested in exploring where we live 
and finding the best it has to offer. 
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FOOD & DRINK 


BAKERY 


Eddy’s Bake Shop, Ansonia 
203-735-2411, eddysbakeshop.net 


WHY IT’S THE BEST From biscotti to butter 
cookies, anginettes to apple rugula, the cookies 
are out of this world. Also worth sampling are 
Eddy’s breads, rolls, stuffed breads, pastries, 
doughnuts, danish, cupcakes, cakes and pies. 

And if you’re really hungry, and have a competitive 
Spirit, head down to Eddy’s on Mardi Gras for the 
annual paczki-eating contest, in which competitors 
scarf down as many of the Polish, jelly doughnut- 
like confections as possible in five minutes. 


BARBECUE 
Hoodoo Brown BBQ, Ridgefield 
203-438-6033, hoodoobrownbbq.com 


WHY IT’S THE BEST Since opening in May 
2015, this barbecue joint has drawn long lines and 
generated lots of buzz. Its cut-with-a-spoon-tender 
brisket, beef ribs and more live up to the hype. 


BEER 

New England Brewing Co. (NEBCO), 
Woodbridge 

203-387-2222, newenglandbrewing.com 


Beer Garden at Shippan Landing , 
CO 


Sane, 







WHY IT’S THE BEST Fuzzy Baby Ducks, Coriolis, 
G-Bot — these hard-to-find NEBCO beers are among 
the most sought after in New England, and they, 
along with more readily available brews like Sea 
Hag, have put Connecticut beer on the map. 


BEER BAR 
Eli Cannon’s, Middletown 
860-347-3547, elicannons.com 


WHY IT’S THE BEST From exclusive 
Connecticut beers to sought-after international 
sours, Eli’s has one of the best curated beer lists 
anywhere. Pairing that with its laid-back, alt-rock 
vibe, where it is almost impossible not to strike up 
a conversation with the person next to you, makes 
this one heck of a beer bar. 


RUNNER-UP Cask Republic (New Haven, 
Stamford, Norwalk) 


BEER GARDEN 

Beer Garden at Shippan Landing, 
Stamford 

On Facebook, @TheBeerGardenSL on Instagram 


WHY IT’S THE BEST Where to start? How about 
15,000 square feet of dog-friendly outdoor space 
right on the water, games like cornhole, life-size 
Jenga and beer pong, a robust selection of beers 
from Connecticut and across the country, and food 
trucks offering Asian-style street food, lobster, 
wood-fired pizza and grilled cheese? It’s worth the 
trip on fair-weather days Wednesday through Friday 
until it closes around mid-September. 


BREAD 
Hartford Baking Co., West Hartford 
860-570-1579, hartfordbaking.com 


WHY IT’S THE BEST With 
pronounceable ingredients like 
unbleached wheat flour, water, 
sugar, butter, milk, sea 
Salt and yeast, Hartford 
Baking stays true to its 
“made from scratch” 
mantra. Baked on 
site, European- 
style breads 
include French 
country, artisan 
ciabatta, 
country 
sourdough, 
brioche, 
sesame 
semolina and 
honey wheat. 
Offering a range 
of shapes and 
ae sizes, Hartford 
ae S Baking has table 
+ eee and pan loaves, 
| sandwich and dinner 
rolls, and sliders. 
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BREAKFAST 
O’Rourke’s Diner, Middletown 
860-346-6101, orourkesmiddletown.com 


WHY IT’S THE BEST This classic diner offers 
one-of-a-kind breakfasts and lunches made 
with passion, care and high-quality ingredients. 
Try the “Brian’s Breakfast.” Named for chef and 
owner Brian O’Rourke, this rotating, two-course 
feast features whatever O’Rourke is inspired to 
make that day. 


BREWERY TO VISIT 


Stony Creek Brewery, Branford 
203-433-4545, stonycreekbeer.com 


WHY IT’S THE BEST Stony Creek packs a 
double IPA’s worth of wow factor with two expansive 
decks overlooking the Branford River, a state-of- 
the-art brewing facility and an intriguing lineup of 
beers that range from approachable to extreme. 


BURGER (GOURMET) 
B Restaurants, six locations 
burgersbeerbourbon.com 


WHY IT’S THE BEST The burgers served at B 
Restaurants’ six Connecticut locations (Fairfield, 
Glastonbury, Milford, Simsbury, Stamford and 
West Hartford, in addition to three out-of-state 
Spots) are fresh ground in house twice daily, hand 
formed, source verified and never frozen. Equally 
as important: they taste great. 


BURGER 
(ROADSIDE STAND) 
GoldBurgers, Newington 
860-665-0478, goldburgers.com 


WHY IT’S THE BEST Full of juicy goodness and 
topped with a creative smorgasbord of ingredients, 
these Big (with a capital B) burgers are all made 
with locally sourced beef. Once tasted, they leave 
you with a craving you can’t quite kick. 


CAKE 
JCakes, North Branford 
203-488-2800, j-cakes.com 


WHY IT’S THE BEST Start with the frosting. 
Using European-style butter and no shortening or 
confectioner’s sugar, JCakes has mastered French 
buttercream, in all its smooth, rich and not-too- 
Sweet goodness. With a focus on cake products, 
this specialty shop makes fantastic visions into 
realities. Popular cakes are tropical passion 

and chocolate mousse, along with the wedding 
reception-pleasing golden layer cake. 


CATERER 


Marcia Selden, Stamford 
203-353-8000, marciaselden.com 


WHY IT’S THE BEST From low-key to lavish, 
this catering and event-planning service has 
been delivering dreams for decades. With an 
American fusion menu, every course, from hors 
d’oeuvres to appetizers, entrées to desserts, is 
handled with flair, imagination and beauty. 
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Connecticut’s chocolate trail (like its wine trail) 
includes many decadent stops that serve up a 
variety of sweet treats. Here are some of our 
favorite chocolate companies. All are perfect ways 
to indulge your taste buds. 


Bridgewater Chocolate, Brookfield, 
West Hartford 

203-775-2286, 860-570-0707, 
bridgewaterchocolate.com 


Plum Brook Chocolate, Woodbury 
203-491-6041, plumbrookchocolate.com 


Thorncrest Farm & Milk House 
Chocolates, Goshen 
860-309-2545, milkhousechocolates.net 


Fascia’s Chocolates, Waterbury 
203-753-0515, fasciaschocolates.com 


Munson’s Chocolates, Bolton 
(and eight retail locations) 
888-686-7667, munsonschocolates.com 


Truffle Shots, Essex 
860-581-8351, truffleshots.com 


S&P Oyster Co., Mystic 
860-536-2674, sp-oyster.com 


Chowda with a “skosh” of 
Harvey’s Bristol Cream sherry or Woodford Reserve 
Distiller’s Select Kentucky bourbon? Yes, please. 
But it’s not just the booze that makes it stand 
out. It’s the generous portion of tender clam and 
cooked-just-right potato chunks, served with oyster 
crackers and garnished with sliced scallions. 


Source, Bridgeport 
203-522-5662, sourcecoffeehouse.com 


At this coffeeshop 
in Bridgeport’s Black Rock section, owners 
Courtney and Matthew Hartl turn a coffee-making 
obsession into an art form. High-quality coffee 
roasts shine with flavor and complexity in the 
pour-overs and other manual brews. 
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Koffee?, New Haven 
203-465-6244, koffeenewhaven.com 


With a lengthy 
drink list including wine, beer and 
cocktails after hours, mismatched 
armchairs, Wi-Fi and a relaxed vibe, 
this is the perfect coffee shop to 
spend all day working or meeting up 
with friends. 


NoRA Cupcake, 
Middletown 
860-788-3150, 
noracupcake.com 


This funky 
cupcake bakery focuses on artistic 
creations with non-traditional 
recipes and boasts more than 200 
flavors, at least a dozen of which are 
available on a daily basis. We've loved 
all the flavors we've tried. 


Little River Restoratives, Hartford 
860-403-0340, LRRHartford.com 


This throwback bar is 
all about its cocktails, which are prepared with 
Skill, attention to detail and love by immensely 
knowledgeable bartenders truly worthy of the 
overused and abused title “mixologists.” 


Rein’s Deli, Vernon 
860-875-1344, reinsdeli.com 


Hebrew National corned 
beef and pastrami, house-made salads and real 
Switzerland Swiss cheese are just some of the 
wonderful products featured at this old-school 
New York-style deli. 


Sometimes there is no better way to start the day 
than with a soft and sweet doughnut. We say go 
for a local shop like the ones below. And don’t 
forget the doughnut’s perfect companion, a piping 
hot cup 0’ joe. 










Neil’s Donuts and Bake 
Shop, Wallingford 
203-269-4255, neilsdonuts.com 


Brooklyn Baking 
Company, 
Waterbury 
203-596-3500 


Donut Crazy, 
Stratford, 
Shelton, 
Bridgeport 
203-386-1999, 
203-538-5560, 
203-923-8686, 
donutcrazyct.com 
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Dottie’s Diner, Woodbury, Waterbury 
203-263-2516, 475-235-2482, dottiesdiner.com 


Orangeside Donuts, New Haven 
844-438-3668, orangesidedonuts.com 


Whitney Donut and Sandwich Shop, 
Hamden 
203-248-9095, On Facebook 


The Meat Truck, New Haven 
203-928-9021, themeattruckco.com 


This mobile shrine to red 
meat serves up delicacies like the pulled pork 
El Cubano and the Legend Burger, a half-pound 
monster that still makes our mouths water. We 
found ourselves craving food from here long after 
we tried it. 


Tipsy Cones, Stratford 
203-377-5682, tipsycones.com 


This Stratford-based 
truck serves up homemade ice cream made with 
and inspired by some favorite alcoholic beverages, 
making it the perfect adult treat. But don’t worry, 
the alcohol burns off in the cooking process, so 
it’s perfect for underage sweet addicts, too. 
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Greer’s Chicken, Bristol 
860-583-3191, greerschicken.com 


Yes, it’s off the beaten 
path and there’s barely room to stand inside the 
small building, but fanatics of the frialator will love 
it. While not a traditional, sit-down restaurant, if 
you're craving chicken for takeout or catering, this 
fine, not-too-greasy fowl will not disappoint. And as 
of March, the same great recipe can also be enjoyed 
at the new Greer’s and Beers in Southington, along 
with seating and a more expansive menu. 


Caseus Fromagerie & Bistro, 
New Haven 
203-624-3373, caseusnewhaven.com 


Whether you enjoy this 
buttery grilled cheese in the restaurant or from the 
food truck, you’re guaranteed something delicious. 
Six cheese varieties are melted between two crusty 
Slices of bread and kicked up with a wide variety of 
ingredients from red onions to pulled pork. 


Johnny Salami’s, New Haven 
203-777-7906, johnnysalamis.com 


From cold cuts to 
eggplant parmesan, the ingredients that top the 
sandwiches here are always top notch, as is the 
bread itself. This is one of our favorite lunch spots 
in New Haven and that’s saying a lot. 


CJ’s Pizza & Giant Grinders, 
Manchester 
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Why pick just one? Try them all! 
From the two-foot Doogie’s dog 
to the custom-made relish at 
Al’s, from the “snap!” of the 
natural-casing Rawley’s frank 
to the regional varieties of 
Super Duper Weenie, our state 
is home to some fantastic 
frankfurters. 


Al’s Hot Dogs, 
Naugatuck 
203-729-6229, On Facebook 


Blackie’s, Cheshire 
203-699-1819, 
blackieshotdogs.com 


Bridge Street Wienery, 
Stamford 
203-569-4990, On Facebook 


Doogie’s, Newington 
860-666-3647, doogieshotdogs.com 


Glenwood Drive-In, Hamden 
203-281-0604, glenwooddrivein.com 


Rawley’s, Fairfield 
203-259-9023 


Super Duper Weenie, Fairfield 
203-334-3647, superduperweenie.com 


Woody’s, Hartford 
860-278-5499, woodyshotdog.com 


From farm-stand creameries to ice cream parlors 
with enough different flavors to make Willy Wonka 
Jealous, Connecticut is blessed with some truly 
great ice cream. In fact, there are so many 
excellent places, this is one of the categories 

in which we couldn't choose just one winner. 


Il Bacio, Danbury 
203-794-1184 


Ferris Acres, Newtown 
203-426-8803, ferrisacrescreamery.com 


Rich Farm, Oxford 
203-881-1040, richfarmicecream.com 


Arethusa Farm, Bantam, 


New Haven 
860-361-6600, 203-390-5114, 
arethusafarm.com 


UConn Dairy Bar, Storrs 
860-486-1021, dining.uconn.edu/ 
uconn-dairy-bar 


Sweet Claude’s, Cheshire 
203-272-4237, 
sweetclaudes.com 


Inishmor Pub, Colchester 
inishmorpub.com 


No phone 
number or take-out? No worries. When 


it opened in late 2014, the owner decided to forgo 
a phone due to its small kitchen, deciding to focus 
on preparing pub fare for its dine-in folks. Some 
of the highlights are corned beef and cabbage, 
iron-skillet shepherd’s pie, Reuben sandwich and 
oven-baked and fried wings. And it wouldn’t be a 
pub without the suds, with dozens and dozens of 
the craft and draft varieties. 


Lobster Landing, Clinton 
860-669-2005, On Facebook 


A quarter-pound of 
claw and tail meat is served up on a toasted sub 
roll garnished with lemon and melted butter — 
delicious. It’s best enjoyed on the restaurant’s 
wooden deck that overlooks Long Island Sound. 


Willimantic Brewing Co. 
860-423-6777, willimanticbrewingcompany.com 


It’s fair to say the First 
Class Corn Tortilla Nachos at Willibrew — which 
has a wonderful beer selection, of course — are 
simply loaded. They’re layered with heaping portions 
of cheddar and Monterey Jack cheese, diced 
tomatoes, scallions and jalapenos. House-made 
picante salsa comes on the side. For a few more 
bucks, add grilled or blackened chicken, veggie chili 
or pulled pork. Don’t try to tackle this beast alone. 


Kawa Ni, Westport 
203-557-8775, kawaniwestport.com 


Owner Bill Taibe brings 
the same excellence he’s delivered to other 
Connecticut restaurants like The Whelk. Try the 
pork and garlic ramen; you won't be disappointed. 


Mecha Noodle Bar 
(Fairfield, Norwalk) 
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Barcelona, Fairfield 
203-255-0800, barcelonawinebar.com/ 
location/fairfield 


With seating for 85, the 
outdoor patio is an ideal spot to hang out with 
friends and family and enjoy delicious tapas and 
tempting sangria, margaritas and mojitos. Attached 
to the 1940s Hotel Hi-Ho off the Merritt Parkway, 
Barcelona is open into the wee hours of the morning, 
when the patio becomes a nighttime hot spot. 


Apricots Restaurant & Pub, 
Farmington 
860-673-5405, apricotsrestaurant.com 


Located in an old trolley 
barn, Apricots includes a casual pub on the first 
level and two more formal dining areas upstairs, 
but the real reason to dine here is the spacious 
patio that overlooks the Farmington River. The 
spectacular view enhances any dining experience. 


The Place Restaurant, Guilford 
203-453-9276, theplaceguilford.com 


The Place is like a great 
summer clam bake. Enjoy wood-fired clams, 
lobsters, fish, chicken, steaks and sweet corn 
while seated on tree trunks at large outdoor 
tables. Bring your own sides and drinks during 
the season from May 1 through September and 
on weekends through October. 


Bishop’s Orchards, Guilford 
203-453-2338, bishopsorchards.com 


Baked fresh on the 
premises, Bishop’s Orchards’ pies can be a sweet 
ending to any family meal. The orchard has been 

growing apples and making pies for more than 
> “ years. They are available for sale fresh 
or frozen at the farm store in Guilford. 
Warm a pie up and enjoy a piece of 
American tradition. 


Lyman 
Orchards, Middlefield 
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overboard. But how 





choose between the 
legendary New Haven 
spots? The hot oil 
of Colony? The top- 
notch ingredients of 
Bufalina? The amazing 
Middletown pair of 
Krust and Mondo? The 
’ x = best part? There is no 
wrong choice. 
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Grab a drink from the large two-sided bar and 
lounge on a patio sofa all night long. 


Pepe’s Pizza 

New Haven, Fairfield, Manchester, Danbury, West 
Hartford, Mohegan Sun (Uncasville), Waterbury 
(scheduled to open in spring 2017) 
pepespizzeria.com 


Modern Apizza, New Haven 
203-776-5306, modernapizza.com 


Sally’s Apizza, New Haven 
203-624-5271, sallysapizza.com 


BAR, New Haven 
203-495-1111, barnightclub.com 


Da Legna, New Haven 
203-495-9999, dalegna.com 


Colony Grill, Stamford, Norwalk, 
Fairfield, Milford 
colonygrill.com 


Bufalina, Guilford 
203-458-1377, bufalinact.com 


Krust Pizza Bar, Middletown 
860-358-9816, krustpizzabar.com 


Mondo, Middletown 
860-343-3300, 
mondomiddletown.com 


Brick + Wood, Fairfield 
203-939-1400, 
lovelifeandpizza.com 


Fire Engine 

Pizza Company, 
Bridgeport 
203-333-3473, 
thefireenginepizzaco.com 


Stanziato’s, 
Danbury 
203-885-105/, 
stanziatos.com 


Roseland, Derby 
203-735-0494, 
On Facebook.com 


Camille’s, Tolland 
860-896-6976, camillespizza.com 


The Soup Girl, Hamden 
203-248-7687, thesoupgirl.com 


The brainchild of one 
woman (the soup girl, obviously), this small shop 
serves up a wide array of soups, from homey 
chicken noodle to spicy gumbo. Three fresh soups 
rotate every day and others are available cold in 
the cooler. Check The Soup Girl’s Facebook page 
to see what’s cooking each day. 











Oyster Club, Mystic 
860-415-9266, Fp 
oysterclubct.com 
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The menu is written daily and showcases food 
that travels the shortest distance from “farm & 
sea to table.” The result is fresh-as-possible raw 
bar offerings that consistently rank among the 
State’s best. 


Bartaco, 

Westport, 

West Hartford, Stamford 
203-222-8226, 860-586-8226, 203-323-8226, 
bartaco.com 


Shell and Bones, New Haven 


Rooftop 120, Glastonbury 
860-430-9989, rooftop120.com 


This four-season deck 
is the largest in New England and offers 
impressive panoramic views of Glastonbury. 


The best thing about 
Bartaco is that you can mix and match tacos to 
get your perfect bite. Unlike other restaurants that 
typically give you three of the same kind of taco in 
an order, Bartaco lets you select as many different 
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varieties as you like. Standouts are the Mahi Mahi 
and duck tacos. 


VEGETARIAN/ VEGAN FOOD 
G-Zen Restaurant, Branford 


203-208-0443, g-zen.com 


WHY IT’S THE BEST The husband-and-wife 
team of chefs Mark Shadle and Ami Beach-Shadle 
are crafting vegetarian and vegan dishes in their 
restaurant and on their food truck so delectable 
you'll forget they’re meatless. They are dedicated 
to sustainable, mindful cooking and eating. They 
grow organic products on their Durham farm, 

use them in their restaurant and compost the 
remnants. 


WINE BAR 

Ballou’s Restaurant & Wine Bar, 
Guilford 

203-453-0319, ballouswinebar.com 


WHY IT’S THE BEST Wine flights, anyone? 
The typical beer-bar model has been translated 

to vino at this cozy bistro in Guilford. Select from 
the restaurant’s arranged flights or make your own 
off the lengthy wine list. Individual glasses and 
bottles are available, as well. 
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WINE LIST 

Bernard’s and Sarah’s Wine Bar, 
Ridgefield 

203-438-8282, bernardsridgefield.com 


WHY IT’S THE BEST These sister restaurants 
(Sarah’s Wine Bar is located upstairs at Bernard’s) 
have a wine list so long it seems like it was written 
by Victor Hugo. More than 1,300 wines are featured 
from the U.S., France and around the world. They 
are categorized by country, grape and region. 


WINE SHOP 
The Wine Thief, New Haven 
203-772-1944, thewinethief.com 


WHY IT’S THE BEST The two New Haven shops 
(on Whitney Avenue and Crown Street) are curated 
and the staff is knowledgeable. Don’t know what 
you want? Ask and you shall receive an education 
and recommendation for something satisfying. 


WINERY TO VISIT 


Hopkins Vineyard, New Preston 
860-868-7954, hopkinsvineyard.com 


WHY IT’S THE BEST The view from this 
vineyard overlooks Lake Waramaug and is best 
described in a word: wow. Visitors can soak up 
these sights while sipping a variety of quality 
wines, then enjoy dinner at the Hopkins Inn across 
the street from the vineyard. 


WINGS 


J. Timothy’s, Plainville 
860-747-6813, jtimothys.com 


WHY IT’S THE BEST The “dirt style” wings, 
which are sauced before and after being fried, are 
irresistible, with just the right amount of crunch 
and sticky sweetness. 


RUNNER-UP Dew Drop Inn, Derby 


FUN & 
LEISURE 


ACTIVITIES 


ACTION PARK 
Brownstone Exploration & 
Discovery Park, Portland 
866-860-0208, brownstonepark.com 


WHY IT’S THE BEST Whether 
you're a full-on thrill-seeker or casual 
recreation enthusiast, Brownstone has 

an activity for you, including cliff jumping, 
scuba diving, zip lining, wakeboarding, 
rock climbing, snorkeling, kayaking and even 
extreme rope swings. 


BEACH 

Hammonasset Beach State Park, 
Madison 

203-245-2785, ct.gov/deep/hammonasset 


WHY IT’S THE BEST Avmillion people can’t be 





wrong, can they? That’s how many people venture 
to this two-mile stretch of sand a year. This is 

the most popular park in the state, and not just 
because of the spacious beach. There are also 
hundreds of campsites and the Meigs Point Nature 
Center, which is open year round. 


COUNTRY FAIR 


Durham Fair 
860-349-9495, durhamfair.com 


WHY I1’S THE BEST This fair takes over the 
town of Durham every year when about 200,000 
people come from far and wide for all the fun they 
can handle. There’s something here for everyone, 
including agricultural prizes, amusement rides, 
fair food and live entertainment. 


RUNNER-UP Goshen Fair 


FARM ORCHARD 
Lyman Orchards, Middlefield 
860-349-1793, lymanorchards.com 


WHY IT’S THE BEST This family-run orchard 
is celebrating 275 years of farming in Connecticut 
this year. “Pick Your Own” has always been a 
cornerstone of the business model, and you 

can find strawberries, jostaberries, blueberries, 
raspberries, apples, peaches, nectarines, pears 
and pumpkins throughout the year. 


FARMERS MARKET 
Coventry Farmers Market 
coventryfarmersmarket. org 


WHY IT’S THE BEST This weekly market is a 
throwback to farmers markets of days gone by with 
fresh produce from local farms, homemade baked 
goods and products, artisan crafts and wares, kid- 
friendly activities and live entertainment. 


FREE MUSEUM 
Submarine Force Museum, Groton 
800-343-0079, submarinemuseum.org 


WHY IT’S THE BEST It is the only submarine 
museum operated by the United States Navy, 
and maintains the world’s finest collection of 
submarine artifacts. Its centerpiece is the USS 
Nautilus, the world’s first nuclear submarine and 
one of the most celebrated and fascinating subs 
ever to “sail” the seas. 


GHOST TOUR 

Seaside Shadows Haunted History 
Tours of Mystic and New London 
860-754-8923, seasideshadows.com 


WHY IT’S THE BEST You may not see a 
spectral figure materialize before you. But you can 
count on the storytelling of Courtney Mclnvale 
Reardon to transport you back hundreds of years 
as you stroll through local streets and graveyards, 
all the while being regaled with stories of the 
giggling ghost of Mystic, the legend of the Mystic 
Pigman and Revolutionary ghosts. True believers 
and history buffs alike will get a kick out of this. 


Safari Golf, Berlin 
860-828-9800, safarigolfct.com 


It’s a jungle out there! Or 
at least it is at this mini golf course on the Berlin 
Turnpike. With jungle animals set up throughout 
the 18-hole course, either to encourage or taunt 
you (depending on your skill level), it’s sure to be 
a big hit with the kids. The greenery is lush, the 
waterfalls cascading and the streams babbling. 


Lake of Isles Golf Club and Resort, 
North Stonington 
888-475-3746, lakeofisles.com 


A bit of a challenge for 
experienced players, this par-72 course with wide 
fairways sits next to Foxwoods Resort Casino. The 
Rees Jones-designed layout offers a variety of 
holes with rolling terrain, island greens and great 
views. The clubhouse and pro shop also receive 
high marks. 


Haunted Graveyard, Lake 
Compounce, Bristol 
hauntedgraveyard.com 


On weekends every 
October, Lake Compounce goes from thrills to 
chills — and scares — with haunted houses, each 
with unique themes and frights, and a graveyard all 
linked by a labyrinth of scary trails, as well as more 
than a dozen attractions and rides still operating. 


Connecticut is a beautiful state with many great 
places to hike. In the list below we’ve included 
our favorites. Some made the list because they 
provide short but scenic hikes that are relatively 


non-strenuous, while others were selected for their 


extreme trails leading to breathtaking views. 


Bigelow Hollow State Park, Union 
860-684-3430, ct.gov/deep 


Bluff Point State Park, Groton 
860-444-7591, ct.gov/deep 


Devil’s Den Nature Preserve, Weston 


203-568-6270 


East Rock, New Haven 
203-946-6086, cityofnewhaven.com/parks 


Steep Rock, Washington Depot 
860-868-9131, steeprockassoc.org 


Macedonia Brook State Park, Kent 
860-927-3238, ct.gov/deep 


Talcott Mountain State Park, 
Simsbury 
860-242-1158, ct.gov/deep 


Sleeping Giant State Park, Hamden 
203-287-5658, ct.gov/deep 


Kent Falls State Park 
860-927-3238, ct.gov/deep 





White Memorial 
Conservation Center, 
Litchfield 
860-567-085/, 
whitememorialcc.org 


Mount Tom State Park, 
Litchfield 
860-567-8870, ct.gov/deep 


Bear Mountain (Mount 
Riga State Park), Salisbury 
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Chelsea Piers Connecticut, % 
Stamford &, 
203-989-1000, chelseapiersct.com Zp 2 

This 465,000-square-foot %, 


Stamford complex has it all — two ice rinks, an 
Olympic-sized pool, indoor water park, gymnastics 
training center, squash and tennis courts, soccer 





and lacrosse fields, basketball and volleyball se 

courts, batting cages, an indoor rock climbing wall, me 

trampoline fun space and a fitness center. "eee yy nf 
and areas devoted to DAK 





young children. Float down the 

Croc-Q-Nile river, splash in the surf of the 
gigantic Bayou Bay, slide down in the darkness 
of Lights Out, raft Mammoth Falls and get the 
competitive juices flowing on the Riptide Racer. 


Lake Compounce, Bristol 
860-583-3300, lakecompounce.com 


It’s home to Crocodile 
Cove, Connecticut’s largest water park, with 


multiple wave pools, heart-stopping water slides Quassy Amusement Park, Middlebury 


DRESS TO « 
SUCCESS — A> 


FERRUCCI 


Fine Men's Clothiers 
FERRUCCILTD.COM 


Look your best 

in our luxurious 
Italian fabrics, 

a unique collection 

of seasonal suits, 
sport coats, trousers — 
and accessories. 


Free Parking 
AN @IC@)s) 
the Street 


Hours: | Mon-Fri: 9 - 5:30 pm | Sat: 9 - 5 pw 
53 Eim St. (CORNER OF ORANGE) | New Haven | 203.787.2928 
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OVERNIGHTS 


BED AND BREAKFAST 
Inn at Kent Falls, Kent 
860-927-3197, theinnatkentfalls.com 


WHY IT’S THE BEST Located right around the 
corner from Kent Falls State Park, this beautiful B&B 
offers all the New England charm you could ask for. 
It is situated in a historic home built in the 1740s 
and features six comfortable suites and rooms plus 
a pool and a meticulously designed garden. 


HOTEL (ROMANTIC) 


Madison Beach Hotel, Madison 
203-245-1404, madisonbeachhotel.com 


WHY IT’S THE BEST This beautiful hotel 
offers the quiet seclusion perfect for a romantic 
getaway, complete with a fine-dining restaurant 
and amenities situated right along Long Island 
Sound. It’s a five-minute drive from downtown 
Madison, making it easy to get out and explore 
with your loved one. 


HOTEL (CITY) 
The Study at Yale, New Haven 


203-503-3900, studyatyale.com 


WHY IT’S THE BEST This chic “lifestyle” hotel in 
the heart of Yale University’s art campus offers stylish 
accommodations, exceptional service, an inviting 
restaurant (Heirloom), a 24-hour café and a gallery 
with a rotating exhibit of works by Yale students. 


Inn at Harbor Hill Marina, Niantic 
860-739-0331, innharborhill.com 


WHY IT’S THE BEST Set along Niantic Bay, 
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every room in 
the inn’s two 
buildings 
— the Main 
Inn and the 
newly opened 
Captain 
Clark House 
. — features 
& stunning water 
A views. You 
won't find better 
service around. 
Innkeepers Dave 
and Sue Labrie pride 
themselves on building 
personal relationships 
with all guests and 
ensuring a first-class stay. 


© ARTS & 
* ENTERTAINMENT 
CHILDREN’S THEATER 


Oddfellows Playhouse, Middletown 
860-347-6143, oddfellows.org 


WHY IT’S THE BEST The state’s largest 

youth theater, the nonprofit Oddfellows has been 
working with children for nearly 40 years, teaching 
all aspects and skill levels of the performing arts, 
including singing, dancing, acting and storytelling. 


THEATER FOR 

ORIGINAL SHOWS 
Hartford Stage, Hartford 
860-527-5151, hartfordstage.org 


WHY IT’S THE BEST A perennial favorite of 
Connecticut theatergoers, this past season the 
Hartford Stage produced two Broadway-bound 
productions: Anastasia (the bestselling show in 
the theater’s 53-year history now scheduled 
to debut at the Broadhurst Theater in April) 
and Rear Window (which starred Kevin 
Bacon). 


THEATER FOR 
TOURING SHOWS 
The Bushnell, Hartford 
860-987-6000, bushnell.org 


WHY IT’S THE BEST If you're 
looking for big names and a wide 
variety of performances, from 
Broadway plays to major musical 
acts, this is your spot. Upcoming 
events include Swan Lake, 
performed by the Russian Grand 
Ballet (Sept. 21), Joan Baez 

(Oct. 6), Shatner’s World: We Just 
Live In It, starring William Shatner 
(Oct. 15), famed astrophysicist Neil 
deGrasse Tyson (Oct. 17) and 

A Gentleman’s Guide to Love and 
Murder (Oct. 25-30). 


SMALL THEATER 
Ivoryton Playhouse, Essex 
860-/6/7-/318, ivorytonplayhouse.org 


WHY IT’S THE BEST The lvoryton Playhouse 
was the first self-supporting summer theater 
series in the nation when it opened with its first 
show in 1930 and it continues to be committed to 
excellent theater to this day. Don’t miss Man of La 
Mancha from Sept. 7 to Oct. 2 and Jenderly: The 
Rosemary Clooney Story, which runs from Oct. 26 
to Nov. 13 and closes the 2016 season. 


PERFORMING ARTS VENUE 
(LARGE) 

The Oakdale, Wallingford 
203-265-1501, oakdale.com 


WHY IT’S THE BEST With good views, 
including from the sides and the balcony, and 
sweet acoustics, both the main auditorium and 
The Dome offer a fun, intimate experience. Shows 
on the horizon include Gary Clark Jr. (Sept. 7), Styx 
(Sept. 25), Brian Wilson (Sept. 27), Switchfoot 
and Relient K (Oct. 14) and Elvis Costello and the 
Imposters (Nov. 5). Also in November, a two-week 
engagement of Wicked will take the grand stage. 


PERFORMING ARTS VENUE 
(SMALL) 

StageOne, Fairfield 

203-259-1036, fairfieldtheatre.org/stageone 


WHY IT’S THE BEST A lot of places like to 
say they don’t have a bad seat 
in the house. At the 
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225-seat StageOne, it’s the gosh-darn truth. Run 
by the Fairfield Theatre Company, there are few 
venues in the state where you can get closer to 
the performers. Newer and even more versatile is 
The Warehouse, which can fit 640 and is adjacent 
to StageOne. 


PERFORMING ARTS VENUE 
(COLLEGE) 

Jorgensen Center for the 
Performing Arts, UConn at Storrs 
860-486-4226, jorgensen.uconn.edu 


WHY IT’S THE BEST This public performing 
arts venue located on the University of 
Connecticut’s main campus in Storrs compiles a 
dynamic and diverse schedule of acts each year. 
[t’s worth the drive to see the youthful country duo 
Maddie & Tae on Oct. 1, The Mythbusters on Nov. 
4 and the Boston Pops Holiday Concert on Dec. 3. 


CULTURAL ATTRACTION 
(ART) 

New Britain Museum of American 
Art, New Britain 

860-229-0257, nbmaa.org 


WHY IT’S THE BEST This museum has been 
dedicated to showcasing the wide range of 
spectacular American art for more than 100 years. 
Wander the galleries by yourself, take a tour, join an 
educational class or stop by for one of the museum’s 
many events throughout the year. Don’t miss the 
upcoming exhibition, As We See It: The Collection 
of Gail and Ernst von Metzch, which opens on 


CULTURAL 
ATTRACTION 
(HISTORY) 

Yale Peabody Museum 
of Natural History, 
New Haven 
203-432-5050, 
peabody.yale.edu 


WHY IT’S THE BEST The Peabody, 
which celebrates its 150th anniversary 
in October, is one of the world’s great 
natural history museums. Its famous 
paleontology collections include the 
mounted skeleton of a Brontosaurus. In 
October the museum will open a cutting-edge 
gem and mineral hall highlighting its collections 
of more than 40,000 mineral specimens and more 
than 400 meteorites. 


CULTURAL ATTRACTION 
(WITH KIDS) 

Connecticut Science Center, 
Hartford 

860-/24-3623, ctsciencecenter.org 


WHY IT’S THE BEST First of all, with its glass 
exterior and magic carpet roof, it’s a futuristic 
marvel that simply looks cool. But once you’re 
inside, the magic doesn’t fade, with 150 hands-on 
exhibits in 10 galleries, a state-of-the-art digital 
3D theater and four educational labs. Here you 
can see Leonardo da Vinci’s machines in motion, 
explore deep space, encounter dinosaurs and get 
blown away in the hurricane chamber. 


LIVE JAZZ 


Firehouse 12, New Haven 
203-785-0468, firehouse12.com 


WHY IT’S THE BEST There’s no better place 

to enjoy live jazz than at the intimate performance 
space of Firehouse 12. The room, which seats only 
75 people, doubles as a recording studio, meaning 
that what you hear is aurally perfect. The annual fall 
jazz series begins Sept. 16. Before or after the show, 
grab a drink at the full-service bar downstairs. 


OPEN MIC 
The Acoustic Café, Bridgeport 
203-335-3655, acousticcafebpt.com 


WHY IT’S THE BEST This Tuesday open mic 
night (sign-up starts at 7:30 p.m.) has long been 
a launch pad for up-and-coming musicians and 

a testing ground for established ones. Sign up to 
participate or go as a civilian to enjoy local talent. 


PLACE TO HEAR 
LOCAL BANDS 

Café Nine, New Haven 
203-789-8281, cafenine.com 


WHY IT’S THE BEST It’s known as “The 
Musician’s Living Room,” and it’s obvious that 
bands are comfortable playing here, as there are 
live performances most nights. The intimate 
setting, just about as big as the average living 
room, makes it an ideal listening room. 
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CASUAL DINING 

Bobby’s Burger Palace, 
Mohegan Sun 

860-862-2277, bobbysburgerpalace.com 


WHY IT’S THE BEST The brainchild of 
celebrity chef Bobby Flay, this diner-style 
restaurant features burgers and shakes so good 
you'll feel like a winner here no matter how you 
fared at the card table. 


FINE DINING 
Vue 24, Foxwoods 


800-369-9663, foxwoods.com 


WHY IT’S THE BEST Named for the panoramic 
views from the 24th floor of the Grand Pequot 
Tower at Foxwoods Resort Casino, this new 
fine-dining restaurant is a delicious stop after 

you win big in the casinos. The cuisine is classic 
Continental, and each dish (like beef bourguignon 
and veal Oscar) is expertly prepared. 


ENTERTAINMENT VENUE 
(LARGE) 

Foxwoods Grand Theatre, Foxwoods 
1-800-369-9663, foxwoods.com 


WHY IT’S THE BEST The schedule of talent 
booked at Foxwoods Grand Theatre is top notch 
and runs the gamut from popular comedians to 
Grammy Award-winning musicians. There’s no 
better place to take in an A-list show. Book your 
tickets for The B-52s on Sept. 4, Anthony Bourdain 
on Oct. 8 and Bob Newhart on Nov. 4. 


ENTERTAINMENT VENUE 
(SMALL) 

Wolf Den, Mohegan Sun 
888-226-7711, mohegansun.com 


WHY IT’S THE BEST This eye-catching 
concert venue provides free shows in the center 


| SEPTEMBER 2016 CONNECTICUT 49 | 






of Mohegan Sun’s casino. Past performers include 
MC Hammer, Jerrod Niemann, Blue Oyster Cult, 
Gin Blossoms and Eddie Money. 


Shrine, Foxwoods 
860-312-3000, foxwoods.com 


It features a 
21,000-square-foot, Asian-inspired club and 
lounge, outdoor lounges, open-air dining terraces 
and has hosted celebrities like Kim Kardashian, 
Jamie-Lynn Sigler and Puff Daddy. 


HEALTH & BEAUTY 


Spa at Winvian Farm, Morris 
860-567-9600, winvian.com 


Tucked among the rolling 
hills of northwest Connecticut, Winvian Farm 
is the perfect place to escape for a day of rest 
and rejuvenation. The spa, which offers 5,000 
square feet of luxurious indulgence, offers many 
treatments and therapies, including massages, 


hydrotherapy, aromatherapy and skincare services. 


Versailles Medical Spa, Darien 
203-989-3444, versaillesmedicalspa.com 


Versailles Medical Spa 
Specializes in all types of non-surgical cosmetic 


rr Lo 






enhancements including wrinkle reduction, 

Skin rejuvenation, fat reduction, laser hair 
removal, permanent makeup and much more. All 
procedures are done under the supervision of a 
board-certified medical director. 


Water’s Edge Resort & Spa, 
Westbrook 
860-399-5901, watersedgeresortandspa.com 


The Water’s Edge Resort 
& Spa is located quite literally on the edge of the 
Long Island Sound in picturesque Westbrook. Start 
your day with a rejuvenating spa treatment like a 
massage, body wrap or facial, and then book a 
room and spend the night in luxury. You can walk 
right out onto the sand and relax in the sun. 


SHOPPING 


Blue Back Square, West Hartford 
860-882-0678, bluebacksquare.com 


Nestled in trendy West 
Hartford Center, everything feels high end and 
well manicured. From shopping choices like 
Crate & Barrel, Barnes & Noble and REI, to 
dining destinations like The Cheesecake Factory, 
Fleming’s Prime Steakhouse and World of Beer, 
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chances are BBS has what you’re looking for. In 
the warmer months, local musicians can be heard 
performing in the open areas. 


HOME & GARDEN 


Stratford Antique Center 
203-378-7754, stratfordantiquecenter.com 


It’s the big blue building 
off Interstate 95. You can’t miss it! With 16,500 
Square feet of antiques and collectibles in all 
price ranges from more than 200 dealers, you 
can spend hours browsing through the aisles. A 
favorite of dealers, with an accommodating staff, 
it features vintage furniture, glassware, china, 
pottery, jewelry and artwork, along with a large 
selection of mid-century modern items. 


Nathan Liverant and Son Antiques, 
Colchester 
860-537-2409, liverantantiques.com 


Start with the historic 
location: a former Baptist meetinghouse along 
Colchester’s main drag. Fill that with beautiful 
18th- and early-19th-century American furniture, 
paintings, silver, glass and more. Mix in owner 
Arthur Liverant, a third-generation antiques 
dealer, and you have a collector’s paradise. 
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Famous Thin-Crust Pizza Since 1935 


FAIRFIELD ° 
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Pizza Truck 


MILFORD - STAMFORD NORWALK 


Now Available! 


www.colonygrill.com 
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AFFORDABLE ANTIQUES 
Tillie’s Antiques, Woodbury 
203-263-2115, 
facebook.com/Tilliesantiques/home 


WHY IT’S THE BEST With affordable and 
quality items, there’s something for everyone 

at this diverse and unique shop on Route 6. 
Knowledgeable and friendly owners offer an 
eclectic selection of furniture, glassware (featuring 
Waterford), porcelain, china and a large selection 
of jewelry, including gold, sterling, Mexican pieces 
and costume. A great source for decorators and 
designers, Tillie’s also has Asian items and a wide 
array of lamps and artwork. If you’re looking for 

a one-of-a-kind vintage item that won’t break the 
bank, this is the place. 


CONSIGNMENT FURNITURE 
Middlebury Consignment 
203-528-0130, middleburyconsignment.com 


WHY IT’S THE BEST Expansion is a sure 

sign a business is doing something right. That’s 
certainly the case with Middlebury Consignment, 
which now has three locations in town — the main 
Shop on Whittemore Road and the Annex (32,000 
Square feet of furniture showroom space) and the 
Outlet (with a massive array of gift items), both 
on Southford Road. Middlebury Consignment 

is the ideal place to buy and sell antique and 
contemporary furniture and home decor. 


EXOTIC PLANTS 
Logee’s, Danielson 
888-330-8038, loges.com 


WHY IT’S THE BEST Started in 1892 asa 
cut-flower business, Logee’s has grown into a 
purveyor of rare and unusual specimens over the 
last 124 years. Five greenhouses explode with wild 
tropical plants and rare finds. More than 1,500 
plant varieties are available, including begonias, 
orchids, fruit trees and hibiscus. 


FLEA MARKET 
The Elephant’s Trunk, New Milford 
860-355-1448, etflea.com 


WHY IT’S THE BEST It’s a New England 
experience that generally attracts more than 500 
vendors and is regularly featured on HGTV’s Flea 
Market Flip. Plus, hungry treasure hunters can 
choose from an ever-changing mix of food trucks 
on site. 


FLORIST 
Fleurescent Flower Shop, Milford 
203-283-7880, On Facebook 


WHY IT’S THE BEST With a small shop in 
downtown Milford, you can put this one in the 
“hidden gem” category. But in terms of selection, 
quality of arrangement, customer service and 
value, Fleurescent is in a class by itself. If you’re 
looking for a gorgeous, one-in-a-million wedding 
bouquet, be sure to check out this place. 


HOME DECOR 

The Shops at Saybrook 
Country Barn, 

Old Saybrook 
860-388-0891, 
saybrookcountrybarn.com 


WHY IT’S THE BEST This 
business has grown from a 
home furnishings store to now 
include furniture showrooms, 

a women’s boutique and a 
Martha Stewart furniture 
gallery. And don’t forget the 
curtains, rugs, hardware and 
lighting, candles and potpourri, 
Silk florals and everything else to 
make your house a home. 


NURSERY 
Van Wilgen’s Garden Center, 
Branford 


203-488-2110, vanwilgens.com 4 


WHY IT’S THE BEST The fifth generation 

of the Van Wilgen family is starting to get its 
hands dirty at this 56-acre nursery in Branford. 
This is the place to purchase annuals, perennials, 
trees, shrubs, house plants and more. In 2010, 
the family opened the Guilford and Old Saybrook 
Garden Mart, followed by the Milford Garden Mart 
in 2011, to bring their plants to more gardeners. 


ROSES 
Roses for Autism, Guilford 
203-453-2186, rosesforautism.com 


WHY IT’S THE BEST This nonprofit is 
committed to offering meaningful employment to 
individuals with autism and career training and 
mentorship to transition age youth. The business 
operates out of the historic Pinchbeck greenhouses 
in Guilford and employs more than 100 people 
living with autism. Stop by or go online to order 
their beautiful cut roses, lilies and Gerbera daisies. 


ARTS & CRAFTS 


ART SUPPLIES 

Hull’s Art Supply & Framing, 
New Haven 

203-865-4855, hullsnewhaven.com 


WHY IT’S THE BEST This New Haven art 
supply store has been providing artists with the 
“tools for the imagination” for nearly 70 years. 
Those tools include paint, pencils, brushes, crafts 
and so much more. They offer items unavailable 
at big-box art stores, including a collection 

of architectural model-building supplies and 
museum boards. 


FABRIC STORE 

Banksville Designer Fabrics, 
Norwalk 

203-846-1333, banksvilledesignerfabrics.com 


WHY IT’S THE BEST If you're in the market 
for more than just any old fabric, this New 





Canaan Avenue shop likely has something for you. 
Offerings from top designers like Ralph Lauren 
and Donna Karan at deep discounts? Check. Fine 
natural fibers for clothing and home-decorating 
fabrics? Check. High-end textiles including silks, 
linens and brocades priced well below retail. Yup, 
Banksville has those, too. 


PAINT BAR 


Scene Art Bar, Unionville 
860-856-5880, sceneartbar.com 


WHY IT’S THE BEST The paint bar trend has 
Swept the nation as a fun activity for families, 
friends, corporate outings and girls’ nights. This 
art bar is run by two locals and situated ina 
historic ball-bearing mill. Step-by-step instruction 
guides any level of painter to a beautiful piece of 
art. Enjoy wine, beer or non-alcoholic beverages 
and snacks while you explore your creativity. 


BOUTIQUES 


BABY 


Tiny Threads, North Haven 
203-239-7644, tinythreads.com 


WHY IT’S THE BEST After a 35-year career in 
the legal field, Linda Fiore pursued her passion for 
children’s clothing by opening this shop in 2000. 
Whether you need a christening gown designed 
from grandma’s wedding dress, a crocheted 
Sweater or a flower girl outfit to coordinate with 
the wedding party, Fiore can create it. Of course, 
you can find fine lines of kids clothing. But it’s the 
personalized care that sets Tiny Threads apart. 
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Consigned Designs/Ella Encore 
Couture, Greenwich 
203-869-2165, consigneddesigns.com 


Consigned Designs — 
and its even more luxurious sister shop next door, 
Elle Encore Couture — are a dual paradise for 


those who want the best labels at the best prices. 


Brands like Prada, Chanel, Dolce & Gabbana and 
Kate Spade are represented. 


V. Ferrucci, Ltd., New Haven 
203-787-2928, ferrucciltd.com 


Vincent P. Ferrucci, an 
immigrant from Italy, opened V. Ferrucci, Ltd., 
in 1967. Vincent F. Ferrucci, his son, joined him 
in 1989. Today the clothing shop specializes 
in custom clothing — “the best way to create a 
natural expression into each piece of clothing for 
a better fit” — and also provides ready-to-wear 
clothing and furnishings. 


Darien Sport Shop 
203-655-2575, dariensportshop.com 


This place, spread across 
three floors with popular brands for men, women 
and children, goes way beyond sports equipment. 
If you’re looking for trend- 










setting accessories and fashion staples, 
including belts, handbags, hats, jewelry, 
scarves, socks, sunglasses and wallets, 
this shop has you covered. 


Stackpole Moore Tryon 
Tuesday’s, Hartford 
860-522-0181, 
stackpolemooretryon.com 


The Hartford fine fashions landmark e 
is a treasure trove for women, offering ' 
a blend of classic and timeless designs 
and labels with more adventuresome 
younger looks. Personal service is prized 
here, and emerging designers are highlighted 
to stay on point with the cutting edge. 


JEWELRY 





Jewelry Designs, Danbury 
203-797-0389, jewelrydesigns.com 


There’s no shortage of 
jewelry stores in Connecticut, but this jeweler sets 
itself apart by designing and crafting most of the 
items in store, piece by piece. Rings, necklaces, 
bracelets, earrings and so much more can be found 

at this shop, along with expert services. 


Quality Gem, Bethel 
203-748-4239, qualitygem.com 


Quality and care come 
first at this family operation. Customers choose 
from a wide selection of jewelry items, and the 
friendly staff, led by owner Dennis Janosky, always 
help customers find exactly what they’re looking 
for at prices that often can’t be beat. 


GENERAL 


R.J. Julia Booksellers, Madison 
203-245-3959, rjulia.com 


This shoreline 
institution is for book lovers, by book 
lovers. Its quaint, welcoming space is 
filled with a diverse inventory. The 
Staff is dedicated to finding you the 
}) perfect read, and there’s a cute 
: café to enjoy, plus more than 350 


— author events annually. 


The Book Barn, 
Niantic 
860-739-5715, 
bookbarnniantic.com 


There's 
nothing quite like The Book Barn. 
There are books covering every 
wall and piled to the ceiling 
in outbuildings all around the 
properties. They buy books every day, 
So return again and again for rare gems. 
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The Bowerbird, 
Old Lyme 
860-434-3562, 

thebowerbird.com 


With 
4,500 square 
feet of “impulsive 
necessities,” 
this is the perfect 
place to find a 
gift for anyone in 
your life. More than 
2,000 vendors provide 
everything from home 
décor to stationery and jewelry 
to collectibles. 


New Morning Market, 
Woodbury 
203-263-4868, newmorn.com 


It’s home to the 
largest organic produce selection in the area 
and an extensive supplement and homeopathic 
department. It also has a fresh prepared foods 
counter, the Provender, that is a gourmet source for 
delicious, ready-to-eat natural and organic foods. 


Necker’s Toyland, Simsbury 
860-658-5783, neckerstoyland.com 


Whether you're looking 
for an educational toy for your little genius or 
just one for some silly fun, you can find it at 
this Simsbury institution. From dolls to wheeled 
toys, arts and crafts to musical instruments, 
and everything in between, Necker’s carries an 
impressive line for infants all the way up to teens. 


RECREATION 


Outdoor Sports Center, Wilton 
203-762-8797, outdoorsports.com 


Just walking into this 
family-owned superstore makes us want to climb 
a mountain, hike the Appalachian Trail and kayak, 
Canoe or stand-up paddle board our way across 
Long Island Sound. 


The Devil’s Gear Bike Shop, 
New Haven 
203-773-9288, thedevilsgear.com 


A small, 
friendly shop with an unsurpassed 
passion for bicycling makes for a 
great bike-related experience every 
time you walk through the door. 2 
Devil’s Gear is also deeply involved & 
with the community, whether it be | 
organizing events and classes or 
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Danielson 
Adventure Sports, Danielson 


Woodbridge Runnin Corn? 


Woodbridge Running Co., 
Woodbridge, Brookfield 


203-387-8704, woodbridgerunningcompany.com Rankin Sporting Goods, Danbury 


203-743-7601, rankinsports.com 


In a world increasingly 
dominated by big-box stores and one-click 
internet shopping, it’s refreshing to stop in at this 
family-owned and -operated business that is big 
enough to have what you're looking for, but small 
enough that there is someone to help you find it. 


The right footwear is 
everything, especially when you’re a runner or 
doing some other strenuous exercise. As runners 
themselves, the staff at Woodbridge Running Co. 
works to find the ideal shoe for every customer. 
All the big brands are here (or can be ordered), as 
well as clothing and gear like watches, inserts and 
energy products. aa 










ONNECTICUT WINN 


BROOKLYN 


BAKING COMPANY 
100 YEARS AND COUNTING 





Famous Rye Bread and Donuts 
Cakes, Pastries, Breads 
Now Serving Breakfast 
858 State Street * New Haven, CT tel 205.495.9999 
www.dalegna.com 
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The Downtown Flower Shop 
at Harborwalk 
22 Broad Street, Milford, CT 06460 
203-283-7880 


Neeattee=s<el) aay Woodbury * 203.491.604 
> | plumbrookchocolate.co 


Sa | 3 aD 
J. TIMOTHY'S TAVERN 
143 New Britain Ave., 


Plainville, CT 
all ie G & 860-747-6813 ¢ jtimothys.com 
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SPECIAL ADVERTISING SECTION 


ONNECTICUT WINN 


yi ee BREAKFAST 
ONT. cas ALL DAY 
W/= HW SS NG 
[— ditnciiac the \\ 
NEW YORK 
STYLE 









Visit our farm-based store 


G Roses or shop online today 


929 Boston Post Road 


frAKUtiSM © cuitford | 203.453.2186 


www.rosesforautism.com 








ESTATE JEWELRY @ FURNITURE @ ARTWORK 
SILVER @ LAMPS @ RUGS @ WATERFORD 
MIRRORS @ CHINA @ POTTERY 


Tiny Threads Boutique 


448 Washington Ave. 
North Haven, CT 06473 
203-239-7644 


www.tinythreads.com 
766 MAIN ST. SOUTH (RTE. 6) 
WOODBURY, CT 06798 
203.263.2115 


OPEN S DAYS A WEEK 11AM - SPM, 
CLOSED TUES. & WED. 


€B FACEBOOK.COM/TILLIESANTIQUES 


Connecticut Magazine 2016 Winner 
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We bring you artisanal chocolates mad@in smal! batches one at a time 
with our fresh milk, cream and butter. These Chocolates will melt 

Hitierent, taste different and fee’ citferent. If you like local grown fresh 
Nmade with the absolute purest ingredients with attention to detail, 

ip by for a tasting. Taste the difference anc enjoy! 
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378 Whitney Avenue 181 Crown Street 
New Haven, CT New Haven, CT 
203-865-4845 203-772-1944 


www.thewinethief.com 
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280 Town Hall Road, Goshen « milkhousechocolates.net 
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SPECIAL ADVERTISING SECTION 


ONNECTICUT WINN 
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‘CUNNING: 


17 years - 3 stores * 2 moves + 2 expansions 
2 hurricanes « 1 blizzard + 1 recession 
AND...2016 CT Magazine’s Best Running Store! 


ny id | AF RUNNIN G! Woody’s home of ihe Diepaly Dog 


inann youto all our loyal! customers! would like to thank Connecticut 
Looking ahead to another great 17 years!! Fin AN Wats Ot RAS Ii HUSIESS 
7 Landin Street, Woodbridge, CT * 203-387-8704 y 8 : 
632 Federal Road, Brookfield, CT « 203-775-1065 * 915 Main St., Hartford, CT 
28 Pleasant Street, Northampton, MA « 413-517-0059 WooOonyv'e 96n.972- ‘Te 
www.woodbridgerunning.com 


said ' : § Send us ideas for the hottest 
We’re making a list... | BH | cf gifts that will be for sale at 


and we want your help! (ar ; { your store and/or website this 


so holiday season to be part of 


TH E 201 6 ‘ T = our annual holiday gift guide 
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in the December 2016 issue. 
Submit your suggestions at 


Greater New Haven | Elliott Huron | 203-680-9924 | ehuron@adtaxinetworks.com 
Hartford + Litchfield Counties | Karl Cicitto | 860-944-7256 | kcicitto@adtaxinetworks.com 
Middlesex + New London Counties | Richard Catanese | 203-789-5428 | rcatanese@adtaxinetworks.com 
Tolland + Windham Counties | Mark Michaud | 203-836-0433 | mmichaud@adtaxinetworks.com 
Fairfield County | Tracy Poeti | 203-215-9701 | tooeti@adtaxinetworks.com 
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NILE LELINI@LLZANNIL 203-799-3472 


SPINE # DIS 


Orange, CT, 06477 


Schedule Now! 





391 Boston Post Road 


THIS UNIQUE LASER CARE FROM NEW ENGLAND SPINE 
AND DISC” OFFERS PROFOUND HEALING RELIEF FROM 
CHRONIC PAIN WITH CONNECTICUT’S ONLY NEWLIFE™ 
HEALING SYSTEM® 











newenglandspineanddisc.com 


INTRODUCING Dr. Richard Carpenos, DC 


Are you in pain? Have you tried everything to alleviate your pain 
without success? Are you contemplating surgery? Tried injections? Had 
surgery and are still in pain? In many cases, the operations 
are necessary for proper health and recovery from an 
injury. However, we have seen hundreds of patients 
who received operations they did not need and 

are still in ridiculous pain. Our Newlife™ 







Healing System is both high-tech and 
non-force, and most important, proven 













to be a safe and effective alternative to 
surgery. You will see we have the best 
therapeutic modality for advanced pain 
relief and expedited healing times! Our 
LiteCure® Laser delivers soothing, 
deep, penetrating, photonic energy to 
bring about profound physare blocked 
and the damaged tissues begin the 
physiological process of repair 3-5 times 
faster than normal. This all occurs as the 
essential healing factors are brought in and the 
non-essential wastes are removed, with increased 
circulation at the site of injury. These therapeutic 
enhancements of the cellular chemistry are triggered 
by our LiteCure® Laser, making it a truly profound healing 
modality and experience! 


Surgeon has PERSONAL Experience! 


Dr. Robert Morrow, a well-known, trusted orthopedic surgeon who had 
completed over 15,000 surgeries, said “I was suffering from shoulder pain 
for 6 months straight with no relief. I heard about laser treatment and after 
seeing and hearing many of my patient’s stories, I did more research on 
the topic and found that the doctors and staff now using these LiteCure® 
Lasers people who think that surgery is their only option. I went to get 
treated and was amazed that it took away all of my pain. After 6 months 
of misery, | was relieved and | am now Pain Free! I know that orthopedic 
surgeons don’t always fully understand the available alternatives to 
surgery and, as a result, many patients are sent through long, painful and 
costly procedures. There are many of you who have been through the 
process of using prescription medications and injections... with little or 
no relief. Physicians who recommend drugs are limited by their options, 
for treatment, so they continue to prescribe medications. I have found that 
this Newlife™ Healing System is very effective at treating patients that 
have not responded to other procedures, even those who have already tried 


i 


surgery. I concluded, to give patients the best possible care, there needs 
y 


' can receive these 
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to be referrals provided to chronic pain patients so the 
unique therapies.” 











CALL NOW! 
1-800-PAIN-FREE 
203-799-DISC (3472) 





391 Boston Post Rd. 


Orange, CT 06477 * 203-799-3472 


ADVANCED TOOLS for diagnosing and 
providing the best pain relief possible! 


Patients cannot get a more complete exam for this treatment than that 

provided at Newlife Laser Clinics. We are tooled with advanced 
diagnostic and care protocols, for the use of spinal 
decompression and deep tissue laser technologies 
that are the most advanced pain-relieving options 
in the market. We are tooled to provide you 
care that is breaking through the barriers of 
traditional medical and chiropractic. Don’t 
undergo painful, costly, needless surgery 
that often can be avoided. 


TESTIMONIALS of 
SMALL MIRACLES 


Adele, Age 75 “For many years, I have 
suffered from lower back pain and pain 
radiating down both of my legs to my feet 
from an accident. Every time I exercised or 
moved just the wrong way I'd have pain that 
would last for a long time. I couldn’t even roll 
out of bed without extreme pain. After the third 
visit all of my pain was gone. It was my own little 
miracle. I was very impressed by the care but also by the 
fact that the doctors were knowledgeable and very personable. The 
staff was friendly and helpful and I would recommend their treatment to 
everyone with neck or back pain.” 


Jack, Age 37 “I was working as a Police officer in April when I was injured 
on the job, lost the strength in my left arm and hand and had a lot of pain in 
my neck and midback, I saw many Doctors for 6 months with no resolution 
to my problem, whether Physical Therapy, Steroids. Pain Medication, or 
Nerve Block. The Surgeon wanted to do a 3 level fusion on my neck as the 
last treatment option. I saw the ad in the paper and decided I didn’t have 
anything to lose and to give it a try, but it was my last chance before getting 
surgery. After my second visit I had regained all of my strength in my left 
arm and hand and had minimal pain in my neck. My life has drastically 
improved.” 


Duane, Age 77 “I woke up one evening with severe pain going down my 
right leg and went to a Doctor who couldn’t tell me what was wrong. He 
told me to go home, take a hot bath and in a week if it didn’t go away to 
come back. I had an MRI showing a bulging disc in the lower spine, with 
arthritis and gout. A family member told me about the Deep-Tissue Laser 
Treatment®, and after the first session the pain lessened significantly. At 
the end of the visit | could move around great. By the 5th or 6th visit I had 
no more pain in my leg and lower back. I am extremely satisfied, my legs 
are stronger, and | am standing up straight. This has been a fantastic thing 
and it all happened in 4 to 5 weeks. If I could tell you anything it would 
be to not take pain killers or have surgery until you experience incredible 
Deep-Tissue Laser Therapy”. 
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home energy fixes! 


Your home may look simple on the outside. But on the inside is a complex network of systems. 
Heating, air conditioning, hot water heaters, lighting and appliances, all working hard, day in and 
day out, year after year. Add to that your windows, doors, duct work and insulation —- keeping 
you comfortable in winter and summer. Every so often, these systems need a check-up to make 
sure they're operating at peak performance. 


That's what Home Energy Solutions from Energize Connecticut does. We'll come to your 
home and perform a series of tests to determine how well your energy systems are working. 
Then we'll make on-the-spot home energy improvements to help you save energy — and money. 
In fact, you'll get about $1,000 in fixes for a modest co-pay. 


Our energy experts will also show you how additional efficiency measures can save you more for 
years to come! We even have ways to help you make those bigger improvements your home 
might really need more affordable. 


Think of it as getting a tune-up for your car. Except, it's a tune-up for your home! 


Sign up before September 1 to lock in the current low co-pay! 
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877-WISE USE 
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Energize Connecticut helps you save money and use clean energy. It is an initiative of the Energy Efficiency Fund, the Clean Energy Finance and Investment Authority, 


the State, and your local electric and gas utilities with funding from a charge on customer energy bills. 





energize CT 
et a 
Empowering you to make 
smart energy choices 
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ow did a $3 million restaurant in an iconic Westport building, featuring 

one of America’s hottest young chefs, open to rave reviews, huge 

crowds and off-the-charts buzz, then limp to a close barely two years 
later, an utter failure? Those who lived it, myself included, tell the tale. 


BY MICHAEL CATAREVAS | PHOTOS BY TOM McGOVERN 
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Even the phone number rocked. 

For Post 154 (tel. 454-0154), everything 
was five stars when the 9,000-square-foot 
restaurant opened in the late summer of 2013. 

Situated in the spectacularly renovated 
former U.S. Post Office building at 154 Post 
Road E. in Westport, 
weekend (and most 
weekday) nights 
were like Hollywood 
premieres for the first 
few weeks. Guests 
would wait hours 
for tables, the noise 
was disco-loud, and 
the place projected 
a festive, frat house 
party atmosphere. 

As a waiter — | 
mean “server” — rushing around the 
immense space in an all-black uniform, 

I would occasionally catch my reflection 
somewhere and chuckle. Because for me, 
the question at the time wasn't what could 
go wrong with Post 154, it was what was I 
doing there in the first place? 

@ueithe soft-focus, wavy-lines flashback 
ofa. .. 

The brickand limestone building that 
morphedento Post 154 had served as 
Westport sipost offite since the 1930s. In 
2011 itwas soldiby the federal government 
to Ansley Westport Partners for $2.35 
million. Ina leaseback agreement it 
remained a post office for months after 
the sale as a new townmafacility was being 
completed, then underwent exterior 
renovations during 2012. 

In 2013, New Jerseys Joe and Melissa 





ALEX ROSADO (top right) was Post 154’s 
executive chef during its first two years. He 
had decades of experience at restaurants and 
resorts in Atlanta, New Orleans, Miami and 
the Florida Keys. Hired initially to create 
the menu, cook and and oversee all kitchen 
operations, he was given the power to make 
all decisions when the owners suddenly had 
to be overseas. He eventually left to become 
executive chef at Paloma in Stamford. 


After the first year it became a little bit of 
an overload. When youre inside something 
you don't see it all. At the time there was no 
thought process; I was simply doing what 
needed to be done. I had responsibilities 
and was meeting them. In hindsight, oh my 
God. I gave it everything I had. 
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CLOCKWISE FROM 
TOP LEFT: Writer 
Michael Catarevas, 
as a server; the 
kitchen opens to 
the dining area; 
executive chef Alex 
Rosado; the exterior 
retained its post 
office look; a postal 
mural graces an 
interior wall. 


A little bit. When we met and talked 
originally, all the conversations were about 
my becoming the chef of Post 154. But 
when I got here I was the only one around. I 
was a one-man team. The owner, Joe Kelly, 
tried to help but he was busy with his main 
company. His wife, Melissa, was also in the 
picture, but they had to go overseas. So what 
I did was something that just developed 
because there was no one else to do it. 


We were in the wrong place at the wrong 
time. It took me “X” amount of time to 





learn Westport, and how we could take 
care of our clientele. It was all related to 
the [Latin-flavored] food. We started with 
some very involved, eclectic ingredients, 
techniques and ideas that were different. We 
were out of our element. I could tell all these 
things by guest feedback, staff feedback, 
looking at sales, what dishes are selling, 
what are not selling, and deciphering 
Westport, deciphering Connecticut. 

I’m coming from experiences down South. 
I met Joe through those experiences. When 
we were forming this we thought that with 
his business expertise and Manhattan- 
dining knowledge, and my chef’s knowledge, 
with Westport only an hour outside the 
city, it would be a smash hit for a long time. 
But it wasn't. Then it took time for me to 
figure out the right cuisine, the right food 
combinations, the right amount of creativity. 

And the volume was so big. When you're 
trying to present very creative food it gets 
hurt when youre doing 500 covers [entrées] 


a night, because the restaurant sat 250 
people. Instead of having a time-tested 
formula, I found myself having to remake 
the formula and test, then remake the 
formula again and test. 

People were saying the menu's changing 
too much. Maybe what they liked before 
wasnt there anymore. So I can see how 
change could be perceived as, “What’s 
going on here?” 
| remember when Post 154 was at its 
peak you weren’t happy. You were more 
concerned with the problems, and what 
needed to be done next. 

I’m always aspiring to a higher 
achievement. An outsider’s view would be 
that I was flying high, and should be happy 
and proud. Don’t misconstrue what I said 
for not being happy. I was happy up toa 
point. I had a staff, equipment, food, booze. 
But I’m always thinking, what’s the next 
step? There are still issues and what we have 





to fix to get to the next level. When it’s your 
life there’s always something to improve. 


Your opinion on not taking reservations? 


I knew I needed help in the front of the 
restaurant. [Consultant] Mark Moeller’s 
experience and knowledge spoke for itself. 
I decided he was the right person to decide 
that, and listened to him. He said this 
is what I think, and why. [See Moeller’s 
explanation in The Consultant]. I thought 
to myself that it makes sense, plus he’s been 
in Fairfield County for over 20 years. He 
knows the clientele and their expectations. 

In my experience down South, waiting 
is a part of going out on Thursday, Friday, 
and Saturday nights. It’s part of the culture. 
Is it an issue of North vs. South? It was a 
shock to me, the problems and complaints 
we were getting. People were very upset 
that they would have to wait an hour to get 
a table. I was like, “What do you mean? It’s 
the weekend, we're busy. It is what it is.” 


Kelly, owners of Valley Stables Food & 
Drink, a successful Oakland, New Jersey, 
restaurant, wanted to open another eatery. 
While preferring a New Jersey location, 
they became aware of and intrigued by the 
building in Westport, and soon signed a 
long-term lease with the plan of converting 
it into what would become Post 154. 

The renovation project was extensive 
and expensive, reportedly costing over $3 
million. Niemitz Design Group was hired 
to convert the building into a two-story 
restaurant seating over 250 people, with a 
large U-shaped bar, an open kitchen, wine 
cellar, private dining rooms, an outdoor 
patio and an elevator. 

When it was completed, stylish features 
included a huge Roman numeral clock, 
hanging wall lanterns and faux post office- 
themed murals and portraits. The Westport 
Historic Commission insisted that the 
building retain the character of the original 
post office, and it did. 

Post 154’s first setbackyoecurred well 
before it even opened. Joe Kelly's thriving 
primary business, OTC Global Holdings, 

a commodity brokerage firm, needed him 
in London for two years. Melissa, who had 
been planning to run Post 154, went with 
him. They'd hired Alex Rosado, an award- 
winning chef from Little Palm Island 
Resort in the Florida Keys, to relocate to 
Connecticut and take charge of Post 154’s 
menu and kitchen. But with the Kellys 
suddenly overseas, he was put in charge of 
the entire operation. 

The outside of the Post 154 building still 
had “UNITED STATES POST OFFICE” 
chiseled into the top of the facade. When 


I'd meet other restaurateurs, chefs and 
managers in the area and they told me 
Westporters don't care to wait very much. | 
had to learn Westport, learn Connecticut. 
Even though Manhattan and Westport are 
only an hour away, it’s night and day when 
it comes to dining. 

Workers in other restaurants close by 
would thank me, saying people didn’t want 
to wait at Post 154 and went there. Damn. 


Was the profit aspect overlooked? 


Not by me. Many chefs forget that a 
restaurant is a business. We're so driven 
to make perfect food, beautiful food, the 
best-tasting food, that along the way you 
sometimes forget there is a bottom line, 
there is a point where it doesn’t matter how 
fantastic the food is if we're not helping the 
business make money. Because then we're 
not going to be doing it much longer. I 
learned that a long time ago, and try to instill 


that in my staff. 
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it became a restaurant people often 
entered holding letters and packages, with 
confused looks on their faces. They were 
directed to the new post office up the road 
in Playhouse Square. 

In retrospect, it might not have been a 
bad idea to sell stamps. 


he building makeover lasted from 

May through August 2013. Even as a 

Westporter I was oblivious to it at the 
time, as dealing with sudden unemployment 
was top of mind. My 23-year, Manhattan- 
based career as editor of two fitness 
magazines had ended in 2012 when 
they ceased publication due to the triple 
whammy of a recession, declining ad sales 
and internet competition that also doomed 
many other newspapers and periodicals. 

I was freelance writing, but like others 
who d lost journalism jobs around that 
time, and at that age (over 50; leave it at 
that), landing a new, full-time gig was 
a bear. Even with constant networking, 
emailing and résumé sending, I had time on 
my hands, and mortgage payments to make. 

So when on a blazingly hot day in July 
2013 I noticed a big HIRING sign outside 
the not-yet-open Post 154 restaurant, I 
paused. Should I? It might be fun. What’s 
to lose? What else am I doing? 

I went in. Constructionswas still underway 
but it was coming together. I applied to be 
a waiter, and was told the term was server. 
They asked if I had experience and I said yes, 
which was true. Thirty-plus years, earlier 2d 
worked at a beanery in Greenwich Village 
for a few weeks after college before starting a 
trade magazine position. 

I filled out an application. Two days later 
they called and said to come back for a 
more formal interview. It went well. I was 
hired and told to return Monday to begin 
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Time wasn't a friendly factor for me and 
Post 154 when it started. And I would never 
blame the staff, because when you blame 
the staff you're blaming yourself. There 
was a situation, without going into details, 
that before we opened cost us five weeks of 
time, of progress. It’s not a blame game, it’s 
situations that compounded. When things 
resumed, we were behind on our target 
opening, and we had to open as soon as 
possible. We did all the training fast. I was 
dealing with everything. 

So we were lacking the time to 
properly train, to teach. I was trying to 
be as proactive and prepared as possible. 
Repetition and practice makes perfect. You 
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Executive chef Alex Rosado, second from left, oversees 
the kitchen. Also, a selection of the varied offerings 
from the early days of Post 154. 


two weeks of paid training. 

It felt great to get a job, no matter what it 
was. And it was nice to wake up again with 
somewhere to go. 

The training was extensive and 
intimidating. Post 154 was to bea 
fine-dining restaurant, meaning strict, 
specific procedures. I was with other new 
employees all decades my junior, and with 
real restaurant experience. For most, it 
was their profession. I kept quiet about my 
background and blended in. 

I was delighted to find that restaurant 
people weresun, upbeat and with very little 
pretense.d caught a break in that the Post 
154sdirectives were new for everyone. We 
were given thick training manuals, and 
proceededto learn the restaurant’s way 
of folding napkins, positioning glasses 
on tables, taking orders, serving food, 


skip steps when you don't have time to do it 
properly. That is where I saw failure. 


Yes. The labor pool in Connecticut was 
something I’d never experienced in my 
life. It’s so difficult to find experienced, 
good help here. It was never a problem in 
the South. It was a different culture. There 
if youre working in a good restaurant you 
love it, you're protected and you don't screw 
up because there’s someone waiting to take 
your place if you do. Here there’s very little 
loyalty, and no real drive for many of the 
employees to improve. 


I didn’t see it coming. But I felt it wasn’t 
heading in a good direction. When I was 
there it took me a while to get to know 
Westport and what people there wanted. 





Yes, of course. I learned so much. 

Other than being a good parent and doing 
whatever maintains your livelihood, the 
pursuit of knowledge is No. 1, at least 
for me. Keep learning, keep learning, 
keep learning. That’s probably one of the 
things I love most about my job, that I 
can learn something from everyone. I’ve 
learned from my dishwasher because 
his grandmother knew how to peel this 
or how to prepare that. My career is as a 
chef. There’s so much food in the world, 
and I’m never going to learn it all. There 
are interpretations of what food is, how it 
should be prepared, flavors, combinations. 
How cool is that? P’ll always be learning. 

| MICHAEL CATAREVAS | 


removing dishes and much, much more. 

We needed to understand the Latin- 
accented food, and be able to describe it to 
customers — I mean “guests.” Chef Alex 
would cook each dish, then we would taste 
it to learn how and why it was special. 

I thought it odd that the owners were 
never there, but didn’t ask questions. 

There were multiple wine-tasting sessions 
so we could knowledgeably recommend the 
proper ones for various foods. As a mostly 
non-drinker they all tasted similar to me. 

I was impressed, if a bit dubious, listening 

to 20-somethings claim they could, from a 
sniff or sip, detect fruits, woods, herbs and 
other subtle ingredients. 


knew my background as a writer and 
editor would serve me well. Having 
worked with and/or interviewed 
countless people over the years, establishing 
a rapport with guests would be easy and 
fun. What helped was that when folks go 
out to eat they're almost always happy. 
What I hadn't anticipated, and had to 





learn fast, were the machines. The POS 
(point of sale) units are the nerve centers of 
any restaurant. Everything from drinks to 
appetizers to entrées to desserts and more 
had to be input on these computers linking 
the dining room to the bar and kitchen. I was 
the only employee unfamiliar with them. 
Thankfully an understanding manager 
schooled me on my own time, but it would 
take a few months to become proficient. 

Cocktails were the worst. Just one could 
require five or more POS screens to enter it 
all — liquor choice, brand choice, style, plus 
this, minus that, etc. I used to hope guests 
would simply order beer or wine. Early on 
someone wanted a dirty (with olive juice) 
martini. I had no idea what dirty meant, 
and asked another server. She was stunned 
by my ignorance, but quickly explained it 
and showed me the POS screen for it. 

Then there was the large, intimidating 
cappuccino/espresso machine. Not only had 
I never ordered one of either, I had no idea 
what they were, other than small, hot coffee 
drinks. Even for experienced servers, making 


THE 
CONSULTANT 


MARK MOELLER owns The Recipe 
of Success, a restaurant and food service 
consulting company. 
He has been 
involved with the 
opening of hundreds 
of restaurants. He 
was hired to oversee 
Post 154, though 
~ final decisions were 
“| made by chef Alex 

, Rosado and the 
various managers. Moeller was there for 
the first 10 months. 





There were a lot of operational is- 
sues, from the people they hired to not 
following the systems and procedures 
we gave them, meaning my company. 
The only thing I can do is give advice, 
my knowledge and experience. The 
owner and management have to want to 
change, have to want to listen to it. 


No. 1 was staff. They should have 
done a much better job hiring the right 
people, from servers to bartenders to 
managers. The initial crew [which was 
hired by the managers; Moeller took 
over shortly after that] wasn't right 
for that type of operation. We needed 
people who had years of experience, 
who could hit the ground running. 
There were also too many cooks in 
the kitchen, so to speak, who decided 
they had the ability to make decisions. 
Nothing was cohesive, which happens a 
lot in restaurants. Ego gets in the way. 


It’s easy to find people, but not easy 
to find the right people. And once you 
start hiring the wrong people, the right 
people don’t want to be employed by 
you because they think you don’t know 
what youre doing. They know they're 
not going to be happy there because 
they'll have to work with people who 
are not up to speed. 


Absolutely. But he was so over- 
whelmed, he just said this is what we 
got. I would have hired servers, espe- 
cially, with better experience. 


We had guests who waited hours for 
a table. That’s good and bad. When they 
finally got their meal, if one small thing 


was wrong, it became big. Something 
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like an empty martini glass left on the table when 
the new one was served. People who understand 
fine-dining service, that’s not acceptable to them. 


Why was the chef in charge of everything? 


The owner hired Alex to run it. They knew each 
other from Florida. A lot of chefs are in charge 
of the whole operation. But Post 154 was unique 
because of its size. Alex wasn't tuned in to the 
Westport crowd. He didn’t know this area. He was 
from Florida, and knew resorts. From my perspec- 
tive, I would put a chef in charge of the menu and 
kitchen, but not in charge of the entire operation. 
And the reason is that I’m a restaurateur and know 
how to run a restaurant better than the chef will. 
Alex shouldn't have had to worry about every de- 
tail, but since he was in charge, that came first and 
being chef came second. So his primary responsi- 
bility was the overall restaurant. But there were too 
many moving parts, especially in a place that big. 


Did he agree with the things you said needed 
to change? 


Some things. And others he didn’t. We'd have 
arguments, but at the end of the day we came to an 
understanding. 


Why was the menu changed so often? 


Right before I left, we changed it to have more 
of a steakhouse feel. Which is what the building 
looked like, a steakhouse. Then after I left they 
changed it three more times in six months. Alex 
ended up not being who he was, which is a very 
talented chef who understands flavor. So what 
happened was people didn’t know what to expect. 
They d ask what happened to this dish or that dish 
that they liked. That’s a sure way to kill a business. 
The chef’s original menu was Latin-oriented. 
Should it have been more mainstream for the 
Westport market? 


No. Most every restaurant around here is main- 
stream. Youve gotta be different. Same old same 
old is boring. Why are people going to come to 
you, a restaurant that’s expensive, instead of some 
place in Fairfield that’s half the price? 


Was it wrong to have Post 154 be a fine-dining 
restaurant? 


It wasn’t wrong if that’s what they wanted it 
to be. But then they should have lived up to that 
standard. It was supposed to be a fine-dining 
experience in a casual environment. 


Was it a mistake to have runners bring food to 
guests instead of servers? 


No. For that size restaurant, runners (staffers 
who don’t take the orders but deliver the food) 
were the best thing. But the servers and runners 
should have been better at knowing seat numbers. 


Was not taking reservations a mistake? 


It was my decision, and I stand by it. The reason 
is that if you make a reservation for a table of two 
at 7:30 p.m., which is prime dinner time, I can't 
sit that table for two hours before that reserva- 
tion is scheduled to come in. Because if I do, I risk 
those first people not being done with their meal, 
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them took time. And like the 
entrées, they had to be eye-pleasing, 
with the steamed milk just so. The 
occasional times we ran out of coffee 
beans pleased me greatly. At this 
time I would like to apologize to any 
guests who ordered decaf espresso 
or cappuccino, then were awake 

late at night wondering why. Even 
working fast I couldn't keep up with 
the multi-functioning coffee grinder, 
another dastardly machine. 

Even the commercial 
dishwasher/dryer was a beast. We 
all pitched in to do “side work” 
during shifts. Plates and silverware 
were washed and dried non-stop 
by kitchen workers, and when it 
was busy we joined in. Stand in 
the wrong place and you d get a 
blast of steam that blew you back 
in momentary agony. Trying to get 
boiling-hot dishes, glassware and 
utensils back in circulation was 
something I will never miss. 


SHORT-LIVED GLORY 

n Aug. 27, 2013, Post 154 

opened. I certainly hadn't 

planned it, but there I was, a 
staff member for one of Westport’s 
most anticipated restaurant 
premieres in years. It was much 
more fun than just having a job 
with an established place. 

As a journalist I found everything 
fascinating, never imagining that 
a few years later I would be writing 
about it. The energy was electric 
that night and going forward. 
Weeknights were busy; weekend 
nights were bedlam. The music was 
blaring, so people spoke‘loudly. I 
had to lean in close.to guestsito hear 
and take their orders. 
Once the bar and dining room 





tables were filled by about 7 p.m., a 
crowd at the front entrance started 
forming. The decision had been 
made not to take reservations for 
parties of less than six, so people 
would arrive and wait ... and wait. 
The bar would be jam packed with 
people. Servers with tables there 
had to fight through the crowd, 
courteously, to get back and forth. 

The staff made fun of my being 
totally zoned in, especially with the 
POS. We had to time entering the 
courses. If you were off and entrées 
came out before appetizers were 
cleared, that was a major sin. 

The lead manager stood by the 
open kitchen watching everything 
in the dining room. If he called you 
over it was bad news. His rebukes 
were calm but deadly serious: “You 
didn't replace cocktail glasses fast 
enough ... You cleared dishes too 
early ... You served wine while 
covering the label ... You should 
have anticipated this or that...” 

It was pressure, but it was a 
blast. I was surprised people were 
content to wait well over an hour 
for a table, but they seemed not to 
mind. The Latin-oriented dishes 
befuddled guests because the 
menu descriptions were vague 
and contained Spanish words 
without translations. I sensed that 
Westporters, many on dates, were 
uncomfortable asking what this or 
that might be. 

The beer and wine lists were 
works in progress, as management 
continually made additions and 
deletions. Some guests were 
frustrated when what they liked 
was no longer available. 

There were two private event 


POST 154: A MENU OF OPINIONS 


THE REVIEWER 


PATRICIA BROOKS reviewed Post 154 
for The New York Times, giving it a Very 
Good, and labeling it as “a snappy new 
restaurant that fairly rocks in prime time.” 


“I was surprised when Post 154 closed. 
In its early days it certainly had buzz, that 
nebulous quality so many restaurateurs 
value. I remember its Latin-themed menu, 
comfortable booths and, for such a big 
building, smaller, broken-up areas for 
greater intimacy. The food was very good. 
It seemed like a winner that would go on 
and on. But what are the crucial ingredients 
for success? Every restaurateur would like 
the magic formula. As a diner and longtime 
restaurant observer, I would think these 
would be the key factors: previous restau- 
rant experience, so you would know how 
grinding and tedious day-to-day manage- 
ment can be; daily hands-on experience by 
the owner or manager on the premises; and 
enough capital to survive a lean start-up 
period until the place catches on, which 
sometimes takes more than a year.” 


THE COMPETITOR 

BILL TAIBI has owned and/or been the 
chef for restaurants in Westport, Norwalk 
and Stamford. He is the current proprietor 
for The Whelk and Kawa Ni in Westport. 


“When it was open people asked me what 
was wrong with Post 154. It looked like a 
restaurant you d find in an airport. There 
was no soul in it, no heart in it. When you 
walk into a restaurant, if you don't feel a 
hug, youre not gonna want to be there. It’s 
hard to explain. It’s kind of not a real thing, 
not something you can buy or do. If you get 
there and you feel like, “wow, this is warm, 
people get it, people seem genuinely happy 
I’m here’ then most of the time you're going 
to be successful. If you walk into a place and 
feel like people are just doing their jobs, it’s 
not going to last, it’s just not. And I think 
that was the problem there from the begin- 
ning. I just thought the first time I went in 
it was like, ugh, man, this ain't gonna last. I 
knew it from the moment I walked in. But I 
didn't want it to fail.” 


THE MANAGER 


VICTORIA REILLY worked at Post 154 
the first year. She hired staff and was often 
in charge of the restaurant during meals. 


“The biggest mistake was that we didn’t 
take reservations. I tried to get them to 
change it. I knew in Westport you can't not 
take reservations. One guest said it best. He 


told me, ‘I’m on the train for an hour (from 
New York) and don’t want to stand in line 
when I get here. I don't see my wife enough 
as it is. And there was no place to sit when 
waiting, no benches or seats. So people 
didn't want to come. A restaurant nearby 
took reservations. The food was great at Post 
154 and just good over there. But there you 
could get a reservation and have a nice din- 
ner. People were angry having to wait. Then 
we had loud classic rock music playing. It 
was wrong for that environment. We should 
have had smooth jazz. It was not a classic 
rock place. When people walked into Post 
154, it looked like a steakhouse. They didn't 
expect the Latin food. There was nothing to 
get you in that mindset. You first eat with 
your eyes. If you walk into a restaurant and 
they have Chianti bottles on the wall and 
red and white tablecloths, youre already 
expecting pizza or pasta. Youre trained that 
way from going to restaurants. But when 
you entered Post 154, it looked like a steak- 
house, sounded like a sports bar, and you 
got Latin food. Even though the food was 
fantastic, guests were confused. Westport 
gave Post 154 a chance and they blew it. 
People are going to give you a try, but if you 
disappoint them they won't come back.” 


THE BARTENDER 


DAMON S. is a Westporter and an expe- 
rienced bartender who worked at Post 154 
for the first nine months of its operation. 


“Employees need to come together in a 
restaurant for it to work. You have to have 
the confidence to let people tell you what to 
do, instead of wanting to tell others what 
to do. When I began, experienced servers 
and bartenders who came in for jobs left 
because they knew it was a mess. I knew it 
too, but I lived down the street and could 
get shifts whenever I wanted. When I enter 
a restaurant I catch a vibe and can judge 
the routines and protocols, which are either 
observed or are unbalanced. At Post 154 
they were unbalanced. So waitstaff people 
who made their living doing that had no 
interest in working there. You had ama- 
teurs instead, and no structure. That’s a bad 
combination. It was a very ornate restau- 
rant, with a lot of money poured into it, in 
the judgmental Westport market. It didn't 
have a chance. Most bartenders drink, and 
tend to go with the flow. I don't drink; I 
just wanted to make some money and have 
some stability, and there was none of that. 
They were trying to establish a cachet but 
didn't have the right plan. They didn’t read 
Westport right. It was a bar trying to be 
something it wasn't. A restaurant reflects 


the quality of management. Post 154 was 
trying to be a fine-dining, high-end place, 
but paid managers cheaply. So they couldn't 
attract people from high-end restaurants to 
work there.” 


THE UNHAPPY DINER 


KEMPTON COADY is a Westporter 
who went to Post 154 shortly after it opened. 


“My wife and I went for dinner. We were 
looking forward to having a great meal. 
I ordered a dish I was in love with at the 
time, tuna steak. It came with wasabi. But 
they gave you very little wasabi. I asked the 
waiter if I could have more. He said he'd 
go find out. I waited 10 minutes and was 
getting a bit annoyed. All of a sudden a 
manager showed up and sat down next to 
me, which I thought was very peculiar. He 
proceeded to give me a lecture on how they 
made their own fresh wasabi, how difficult 
it was to make, and how expensive it was. 
And that I couldn't have any more. I was 
shocked, and thought it unbelievable. I said 
to my wife that this is the last time we come 
here. I thought, why didn’t they just keep 
a jar of low-cost wasabi for customers like 
me? I looked online and you could get a jar 
of wasabi for $2.92 at Walmart. Wouldn't 
that have made more sense than offending 
a customer?” 


THE REGULAR 


AMY FEDER is a Westporter who 
loved everything about Post 154, but saw 
problems as time went on. 


“I probably went there once a week for 
drinks with friends because it was one of 
the few places in town where you could 
have a conversation at the bar and be 
heard. After the opening rush there was 
always a place to sit at the bar, the staff was 
friendly, and I got to know the bartenders. 
I thought Post 154 was beautiful. There’s 
not many local restaurants that have that 
big space, where you can sit comfortably 
at the bar. It was a nice atmosphere. But I 
wasn‘ surprised it closed, because of the 
constant changes in food and management. 
They were having trouble with the menu. 
People are fickle in this town. They want 
a good thing, but if it starts to slide they 
are going to jump ship and go to the next 
place that opens. They had a lot of trouble 
with the consistency of the food and staff, 
which was unfortunate because it was such 
a great space. It’s a tough business and they 
seemed to not be able to get it right. It could 
have been a great local spot. I don't feel 
that in Westport we have our go-to Cheers 
place, and that could have been it. It was a 


big disappointment when it closed.” 
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and making the people who come at 7:30 for their 
reservation angry that their table is not ready. 
Also, it’s a brand-new restaurant, a hot spot. 
Why am I going to leave it half empty for half the 
night? I need to turn those tables because of the 
rent and many other things. It was 130 seats in the 
dining rooms. If everybody makes reservations 
at 7:30, it’s empty until 7:30. Restaurants have 
to turn their tables at least twice on Thursdays, 
Fridays and Saturdays in order to make the 
money they must. 


We would tell people who called for reservations 
that we didn’t take them, but if they got here at 
6, 6:30 latest, they had a very good chance of 
getting seated right away. And there were different 
demographics. We would get families at 5, 5:30, 
who were gone by 7, 7:30. Then get the 35-55 
couple crowd that were four tops (four people) for 
dinner, then after that get the younger crowd for 
nightcaps, appetizers, bar activity and music. So 
I could conceivably turn tables two or three times 
without even trying. 


Yes and no. Yes because you have 150 seats [in 
the main dining room], including the bar. So if 
you have 100 people in the restaurant, most places 
would kill to have 100 people there. But we were 
one-third empty on weeknights. So if you walked 
in, especially if you were a millennial, you wanted 
to be where it’s hot, where it’s popping. A lot of 
them are not going to stay, even if the food is good, 
if it’s one-third empty. 


They needed to do it much better. There was 
really no marketing going on for Post 154. For a 
restaurant that size, it should have been on the 
radio, billboards, more social media, more public 
relations, that kind of stuff. They thought if they 
build it people will come. It doesn’t work that way, 
not anymore. Maybe years ago it did, in smaller 
towns, but now it doesn't. They had someone 
doing publicity on a small contract, but it wasn't 
the right contract for that restaurant. 


Because the operation wasn't where it was 
supposed to be financially. The total picture 
wasn t where it needed to be. So he brought in a 
group that had four other restaurants. They had 
experienced employees they could use at Post 154. 


Without a doubt. But it needed much better 
consistency and marketing. I would have had 
it open Wednesday through Sunday, not seven 
days a week, so demand would have been bigger. 
And we would have had the opportunity to make 
people happier for all the right reasons. 


| MICHAEL CATAREVAS | 
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rooms on the lower level. One 

was a cozy wine storage area that 
could seat 12 people at a long table 
(below), and the other was a large 
space where 50 guests could fit. The 
original plan was to add a second, 
smaller kitchen down there, but 

it never happened. So all the food 
and drinks had to be delivered up 
and down a narrow stairwell. I was 
glad not to serve in those rooms. 

In November, Post 154 got a 
“Very Good” review from The New 
York Times. I remember being both 
delighted and stunned. I thought a 
“Good” was much more apropos, 
because already the menu had been 
modified. In the coming months it 
would be dramatically revamped, a 
clear sign there were issues. 

I worked lunches, too, which 
began a few weeks after the 
opening. They were downers from 
the start. Guests didn’t drink much 
and there were a lot fewer people 
than at dinners, since most folks 
were working during the day. So 
there was little money to be made. 


hile everyone working 

at Post 154 was friendly 

and helpful, I soon came 
to realize that in a restaurant 
employees came and went 





incredibly quickly. I was used to a 
corporate culture, working witha 
lot of the same people for years, but 
chefs, servers, bartenders, kitchen 
workers and others could be there 
one day and gone the next. It 
happened all the time. 

I learned that with so many 
eateries around, experienced help 
worked wherever they wanted. 

T also quickly understood that 
when it came to making money, 
teamwork disappeared and jungle 
law prevailed. The same nice 
server helping mieomthe POS 
might steal my table without a 
second thought. Before being 
modified to curtail employee 
warfare, the rule wastwhoever 
greeted guests took the table: 

Servers were supposed to get 
tables in order, whieh would give 
us all around the same number of 
them, but the managers were too 
busy to watch over everything. So 
it was either be ready when it was} 
your turn or accept losing a table of 
businessmen or millennials and the 
likely big tip. 

We were all on the same page 
when it came to one thing — 
encouraging guests to order liquor. 
That’s where restaurants and servers 
make their real money, especially at 





dinner. It wasn’t unusual for the liquor tab 
to meet or exceed the food bill. 

Ironically, some lower-paid hourly 
employees had real power. Hosts decided 
who sat where. When it was busy servers 
had specific stations, with up to six tables. 
Being friendly with the hosts was vital. A 
table with mom, dad and two kids versus 
four or more NYC commuters out for 
dinner could make or break your night. 

I became good work friends with one 
server who was younger than me but older 
than the others. She was married, with two 
kids, and from a small Illinois town, near 
where I'd gone to college. We helped each 
other all the time. 

She would become an assistant manager 
at Post 154 after I'd left. About six months 
later I read on WestportNow.com that 
she had been arrested for stealing over 
$35,000 from the restaurant, by somehow 
voiding dinner tabs and pocketing the 
proceeds. And it turned out she had prior 
entanglements with the law. She pleaded 
guilty and went to prison. 

In the come-and-go restaurant business, 
you never truly knew who you were 
dealing with. 


OVER TO0 FAST 

$ summer gave way to fall and then 

winter, there were still good crowds 

on Fridays and Saturdays, but not so 
much the other nights. Holiday parties kept 
us busy, but there was a lot of uncertainty 
as the new year approached. ‘The costs to 
operate the huge building, heating and 
cooling, etc., had to be staggering. 

Just months after the glorious opening, 
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THE OWNER 


JOE KELLY is president and chief 
operating officer of OTC Global Holdings, 
an institutional commodities broker with 
offices in the U.S. and overseas. He and 
wife Melissa’s primary home is in New 
Jersey, where they own another restaurant. 


“Post 154 was going to be my wife's 
to run. Unfortunately, my business took 
us overseas, even before we opened the 
restaurant. It was terrible timing. We built 
a beautiful restaurant, cut no corners, and 
brought in top teams to design it. But OTC 
took precedence, and in the restaurant 
business if you're not there and involved 
it’s a difficult thing. We lived overseas for 
two years, from the beginning of Post 154’s 
construction. There were a lot of mistakes 
made. After a year we hired someone new to 
take over but the damage had already been 
done. We'd lost the trust of the patrons. It 
was just the wrong timing, and too many 


there was a sense that things were not 

good. I was told by experienced servers 

that winter months were terrible for most 
restaurants, and could see it for myself. That 
winter was particularly cold and snowy. 

I didn’t know it for sure at the time, but 
there were serious problems on many levels 
at Post 154, At year-end 2013 there simply 
weren't enough shifts to go around, and 
the staff was cut. I was told J could take a 
few lunch shifts, or be a runner, one who 
brings food to the tables but doesn’t take 
the orders (or get the tips). 

I declined, and left. Not long after I 
found full-time work back in my field, 
as managing editor for the New Canaan 


COMING 
SOON 








Design Within Reach, a furniture store, is coming. 


mistakes on our part. It was impossible to 
have a business like that and manage it from 
overseas. I knew (chef) Alex (Rosado) from 
Little Palm Island (Florida), and thought he 
would be a good chef for the space. He was 
in charge. The operation was such that Alex 
needed to focus on the food, so we brought 
in other staff to manage the place. There 
were a lot of issues, from staffing to service 
to food coming out on time and all that 
kind of stuff. Alex and Mark (Moeller) were 
taking the lead. I was trying to hand it off 
to people who could manage it. If we were 
there it would have helped. The people we 
hired had to make decisions on site. It be- 
came frustrating. We're selling the lease and 
facilities there. I love the town of Westport, 
and there’s not a lot of large spaces like that. 
But Post 154 ... blame it on me.” 


THE NEXT TENANT 


JOHN McPHEE is president of Design 
Within Reach, a modern furniture 
company that on June 1, 2016, signed a long 


Advertiser newspaper. My career as a server 
at Post 154 had lasted four months. Overall 
it was a great experience. And it turned out 
that I was there for the glory days. 

I went there to eat and say hi to my 
working friends several times over the next 
year Or so. 

It was stunning and sad to see Post 154 
go downhill so fast. They tried all sorts of 


things to reverse the momentum. It became! \ 


a steakhouse for a while. They then turned) — 


it into a quasi-nightclub with live music. | ab 


Next they revamped Gen men | yi 






over the staff. But i Vo 
Finally, on JanQl8, 2016, Post 154 © 
closed. A niulti- r lillion- dolla estas 
considered a can ta Liss 
became a spectacul r | fai r 
The building sat un aa, u pied for several 
months. There werefumors that another 
restaurant would take its place, but after 
considering a few such offers, Joe Kelly, 
still controlling the lease and facilities, 
chose instead to have the next tenant be 
a furniture store. After another extensive 
renovation, Design Within Reach is 
planned to open by the end of 2016. 
Looking back at my Post 154 adventure, 
here’s one thing I'll always remember, 
and it’s personal. I’ve had a fun ride in 
journalism, starting magazines and writing 
for a variety of publications. But my father 
told me what he’s most proud of is that when 
that career went sideways I put ego aside and 
took a waiter (server) job. What's interesting 
tomeis, ?dkindofliketodoitagain. ys 









lease to take over the building at 154 Post 
Road E. for one of its stores. 


“We used to have a store in Westport, but 
the lease expired and it was part of a whole 
redevelopment there. So we've been looking 
to find a new location, and the Post 154 
building came to our attention. We operate 
a lot of stores that are in iconic buildings. 
We'll respect the historic facade. We like 
that. We'll do a renovation of the interior. 
Our CEO has a home in Westport. We 
know the area well, with our headquarters 
in Stamford. It’s too bad for the people that 
opened the restaurant that it didn’t work 
out, but we think it’s a great space fora 
furniture store. We're a public company 
with a really strong balance sheet, so that 
could give a lot of comfort to the landlord. 
It’s a nice, clean use. And we put a pretty 
attractive offer on the table. I never ate at 
Post 154. It’s funny; I live in Darien, and we 
go to Westport restaurants a lot, but that 
one never even hit our radar.” 

| MICHAEL CATAREVAS | 
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‘Nauti ical "Themed Home ‘Décor, roma “Jewel ry, 
Gifts and Fishing Tackle. Most items are 
Made in the USA and right here in New England! 


51 Tokeneke Rd. Darien, CT 06820 (203) 956-5893 
609 Riverside Ave. Westf ort, CT 06880 (203) 557-0873 








Adept at moving things, your soul for example. 
The 2016 Cayenne 


‘69936 


$5,999 due at lease signing 


Exchudes tas, $2, and boarse fees 


Porsche of Wallingford 
800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 
(203) 294-9000 
porscheofwallingford.com 





-oOoRSCHeE 


Actual lease price determined by your authorized Porsche Dealer; your payments may vary. Closed-end lease offered to qualified lessees with approved credit by Porsche Financial Services through participating U.S. dealers. Must take delivery by 9/30/2016. Estimated payments 
based upon MSAP of $70,160 [includes delivery, processing, and handling fee) for a Model Year 2016 Cayenne with the following options: Premburn Package [Power 14-way Seats), Metallic Paint, Infotainment Package with HD Radio and 1%Inch Cayenne Design |i Wheels. 

Model pictured may have optional features and equipment. Price excludes title, taxes, registration, license fees, insurance, and maintenance. Lease payments of $699.40 for 36 months total $25,178.40 based on the adjusted capitalized cost of $62,280 (requires dealer contribution 
which could affect price). Total due from customer at signing $5,999.40 (first month's payment, acquisition fee of $995 and capitalized cost reduction of $4,305). No security deposit required. At lease end, lessee pays excess wear, $.30/mile over 30,000 miles and $350 

termination fee. Purchase option at lease end $43,499.20 plus taxes. Specific vehicles and options are subject to availability and your price may vary. For additional information see your participating authorized Porsche dealer or visit Porsche.com/usa. 


Sale price excludes Dealer Conveyance Fee of $399, See dealer for details. 
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100 COLUMBUS BOULEVARD ¢ HARTFORD, CT 
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100 Columbus Boulevard * Hartford, CT « Exit 29A Off I-91 Hartford 
Friday 5pm-9pm * Saturday 10am-6 : 
seaeciian: Surley 10aen-Seen seal OVER 100 EXHIBITORS WITH ¥- 
PET SUPPLIES, SERVICES 
NEW ENGLAND’S LARGEST FALL HOME SHOW! PLUS SO MUCH MORE! ge | 
OVER 300 EXHIBITS IN ONE CONVENIENT LOCATION! Dog Agility « Juried Cat Show « Pet Adoption 
REMODELERS * HOME BUILDERS « CUSTOM CABINETS « KITCHENS Pet Foods ° Rescue Groups © Birds of Prey x 
& BATHS « CHIMNEYS * WOOD STOVES * SUNROOMS « AWNINGS & "sat esi aha Beaedhlge Bwana Jim’s 
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BIO-PELLETS * HOME HEATING OIL *« ROOFING * HOME GENERATORS 
HOME THEATRE SYSTEMS « SECURITY SYSTEMS « FINANCIAL 
PLANNERS © BUILDING SUPPLIES « INSULATION * ENERGY 
MANAGEMENT COMPANIES AND SO MUCH MORE! 
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ONLY A HOSPITAL THIS ADVANCED 
OF -N MOCO] BN, yy oe | ek OP-S-) 1-1) 
TOMORROW HOLDS. 


Rising high above our Farmington campus, the new patient care tower at UConn 
John Dempsey Hospital is engineered with the latest medical advancements to 
bring a new level of comfort and efficiency to your patient experience. The 





tower features 169 private patient rooms and new, state-of-the-art treatment 


facilities, including an emergency department, surgery suite, and inpatient 
rehab space. 


Paired with renovations to the existing UConn John Dempsey Hospital, 


UConn Health is bringing a new level of advanced health care to the people 
of Connecticut. 


Welcome to possible. 


UCONN 


HEALTH 
health.uconn.edu 


Associate Research 
Scientist Yun-Hee Youm 
looks over a slide of mouse 
thymus at Brady Memorial 
Laboratory in New Haven. 
ARNOLD GOLD 


BY ERIK OFGANG 


he mice at the Yale 
lab in New Haven 


were different. 

Most mice start showing signs of aging 
by 2 years old. These mice didn’t. Instead 
they entered what should have been their 
twilight years with vigor, approaching 
their third birthday free of the disease 
and the decreased mobility expected in 
animals their age. 

In a laboratory setting, regular mice 
would have a life expectancy of around 
three years, but these mice lived much 
longer, almost four years. 

Their secret was not a gluten-free diet, 
or lots of protein, but rather a hormone 
called fibroblast growth factor-21 (FGF21) 
that has an extraordinary effect on the 
immune system. While FGF21 may not be 
the fountain of youth that Ponce de Leon 
searched for in Florida, it could be the key 


to discovering a fountain of graceful aging. 


Beginning in 2007, Vishwa Deep 
Dixit, professor of comparative medicine 
and immunobiology at Yale School of 
Medicine, and a team of researchers at his 
lab began studying the hormone and its 


healthy living. 





effects on mice genetically engineered to 
produce more of it. 

In 2012, scientists at the University 
of Texas Southwestern Medical Center 
published a study finding that the hormone 
increased the lifespan of mice by as much 
as 40 percent. Last January, Dixit’s team 
published a study online in the Proceedings 
of the National Academy of Sciences 
demonstrating that in addition to extending 
the life expectancy of mice, FGF21 protects 
against the loss of immune function that 
comes with age. The study — whose lead 
author was Yale scientist Yun-Hee Youm, 
who works in Dixit’s lab — produced 
findings that could have implications for 
improving immune function in the elderly, 
for obesity and for illnesses such as cancer 
and type-2 diabetes. 

“If, if everything would work identically 
and as well as it works in mice, if someone 
had an average lifespan of 100 years you 
can expect that same individual to live to 
140,” Dixit says. 

At press time, Dixit’s lab was expecting 
a $12 million grant from the National 
Institute on Aging, one of the 27 branches 
of the National Institutes of Health. The 
grant will help fund the next stage of Dixit’s 
research, which will examine mice given the 


PAGING 


YALE RESEARCHERS STUDY LIFE-EXTENDING HORMONE 


hormone therapeutically instead of being 
genetically engineered to produce it. 

The research into FGF21 builds on 
previous studies showing that severely 
restricting food intake can extend the 
lifespan of several different animals. 
Increasing levels of FGF21, which is 
secreted by the liver during fasting and 
helps the body adapt to starvation, seems 
to provide the benefits of dieting without 
limiting food intake. 

FGF21 plays an important role in the 
thymus, a small organ located between 
the lungs that has an integral role in 
the immune system. When functioning 
properly, the thymus produces infection- 
fighting T cells, but as we age the thymus 
becomes fatty and stops producing T cells 
capable of fending off infection. As a result, 
the immune system is compromised, 
becoming more susceptible to both 
infection and certain forms of cancer. 
But increasing levels of FGF21 in the 
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thymus fends off the organ’s age-induced 
decline, allowing it to continue to produce 
T cells to battle infection. 

Dixit’s research is at the forefront of 
an invigorated national effort to better 
understand aging that has also led to 
federal funding for dozens of additional 
projects in Connecticut, both at Yale and 
other universities. 

Rebecca Fuldner, a health scientist 
administrator with the NIA who is 
overseeing the grant for Dixit’s research 
team, says the aging field in general has 
picked up over the last five to 10 years. 
“There’s more people proposing work 
related to aging and definitely more 
funding.” But she adds there are challenges 
not found in more traditional research. 
“Normally you get a drug approved by the 
FDA to treat a disease. But this is different. 
Youre not trying to slow the progression 
of disease. Youre trying to slow the 
progression of aging, and aging is not 
a disease, so it’s a different paradigm.” 

The focus on this new paradigm comes 
from a growing realization in the scientific 


The UConn Center on Aging is 


celebrating its 30th anniversary this year. 


The center’s mission is “to improve the 
lives of older adults through research, 
education and clinical care,” says its 
director, Dr. George A. Kuchel. 

As part of this mission, it is dedicated 
to training and educating caregivers in 
geriatric medicine and to translating 


research from the lab bench to the bedside. 


Often the research conducted at the 
center (and in the aging field in general) 
falls within five categories: mobility and 


muscle/bone health, fending off infection, 


behavior and cognition, voiding and 


continence, and genomics. Here we look at 
some of the research being done at UConn 


in those areas. 


MOBILITY AND 
MUSCLE/BONE HEALTH 


As we age, our bones become weaker 
and more likely to break. Dr. Richard 
Fortinsky is involved in a study that 
looks at the effects of a broken hip on an 
older individual. “As many as a third of 
older adults who break a hip die within a 
year; another third fail to return to their 
previous level of function,” Kuchel says. 
“This study looks at the ability of physical 
therapy in the community to improve 
function in older adults who have already 
broken a hip and have already been 
discharged from usual care.” 
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Yale scientist Vishwa Deep Dixit 
PHOTO BY ROBERT A. LISAK 





community that as we age, we become more 
susceptible to such a wide variety of diseases 
that developing effective treatments for 


aging itself might be something of a cure-all. 


At 30 Years Old, UConn Center on Aging Sti 


Other studies at UConn are looking 
at the effect flu infection has on muscles. 
“We've recently published the first paper 
that shows infection in the lungs results in 
loss of muscle and this muscle breakdown 
is much greater with aging,’ Kuchel says. 


FENDING OFF INFECTION 


“Older adults are much more likely 
to develop infections or complications 
from an infection,” Kuchel says. He 
adds, UConn scientist Laura Haynes’ 
has research shows that older adults are 
“much more likely to develop infection 
after being exposed to the influenza 
virus.” They are also more likely to 
require hospitalization and die after a flu 
infection, so this research highlights the 
need to protect the elderly from the flu. 


BEHAVIOR AND COGNITION 


Several studies are underway at UConn 
that examine the memory and cognition 
declines that occur with aging. One area 
of research being led by Dr. David Steffens 
looks at “how depression influences 
memory loss and vice versa,’ Kuchel says. 
“We know that older adults that become 
depressed are more likely to develop 
dementia and individuals that develop 
dementia are more likely to become 
depressed. He has done a lot of work 
defining the relationship between that.” 

Dr. Lisa Barry has received a federal 


“Aging is the biggest risk factor for 
chronic diseases. The association between 
aging and chronic disease is stronger 
than the association between smoking 
and lung cancer,” Dixit says. “So, if you 
understand what is happening during 
aging, how it is happening and what are 
the mechanisms, cellular and molecular, 
then we may be able to delay the onset of 
diseases like Alzheimer’s, arthritis, diabetes, 
certain cancers, kidney disease, macular 
degeneration, you name it. All these diseases 
are all linked to aging.” 

Dr. George A. Kuchel, director of the 
University of Connecticut Center on Aging, 
says much of the research conducted at his 
center, and in the field in general, is aimed 
at developing treatments designed not to 
slow the aging process, “but to slow the 
onset of the kind of chronic diseases that 
accompany the aging process.” 

This thinking is also central to Dixit’s 
research. “I think the question we are 
more interested in is not just longevity, 
but actually the health and lifespan. So 
that extension of lifespan is associated 


a Pioneer 


grant to examine aging adults who are 
incarcerated. “She has done some very 
important work showing that prisoners 
age much faster than their counterparts 
who are the same chronological age,” 
Kuchel says. “You see a lot of chronic 
disease and a lot of disability in terms of 
cognition and physical performance in 
prisoners in their 50s and 60s that you 
might see in people in the community in 
their 70s and 80s.” 


VOIDING AND CONTINENCE 


Dr. Phillip Smith is one of the experts 
at UConn involved in this area of 
aging research. “He works on a bladder 
condition that is very common in the 
elderly, and is associated with difficulty 
voiding,” Kuchel says. “He’s one of the 
pioneers in this area. He has published 
many important papers. It’s an area that 
were very excited about.” 


GENOMICS 


UConn researchers also frequently 
work with the Jackson Laboratory for 
Genomic Medicine in Farmington. 
“[They] are committed to studies 
using the powers of modern genomics 
to better understand human health 
and disease, and that interfaces 
perfectly with the mission of the 
Center on Aging. We have many, many 
collaborations with them.” — | ERIK OFGANG | 

















with reduction of morbidity, or a period 
of life where we are free of disability. That 
is the real goal. Nobody wants to live an 
additional 40 years in a bed.” 

Dixit’s quest for this fountain of graceful 
aging began years ago and a continent 
away in Germany while he was studying 
for his Ph.D. While researching the organs 
of animals, he noticed that the thymus 
was always small in older animals. 

“I hypothesized, ‘this is something we 
should study in more detail,” he says. 

He learned that in humans and all 
vertebrates, not only did the thymus grow 
smaller with age, it also converted into 
fat, which prevents it from producing 
new naive T cells. There are two main 
types of T cells: naive T cells that have 
not encountered pathogens before, and 
memory or antigen-experienced T cells 
that have seen and can recognize foreign 
invaders, such as bacteria or viruses, as well 
as some cancer cells. Naive T cells can learn 
to respond to new pathogens the body has 
not encountered before. When the thymus 
stops producing new T cells, the immune 
system’s ability to fend off new invaders is 
weakened and it falls victim to a host of 
diseases it would have been able to fight off 
in its younger days. “This loss of new 
T cells in the body is one cause of increased 


risk of infections and certain cancers in the 
elderly,” Dixit says. 

Dixit wanted to discover “why this organ 
no longer functions when we are just about 
45 or 50 years old.” 

Today, Dixit believes a lack of FGF21 is 
a factor in the decline of the thymus. Dixit 
and his team later began studying the effect 
of the hormone on mice. While it is mostly 
positive, the FGF21 mice are smaller than 
their counterparts and the female mice were 
infertile. On the whole, however, FGF21 
mice live longer, healthier lives. 

When the next phase of research begins 
with NIA funding, Dixit and his team 
will study the benefits of therapeutic 
use of FGF21 in mice that have not been 
genetically engineered to produce more 
of it. If the next phase of studies shows 
similar benefits from therapeutic use of 
FGF21, Dixit hopes to one day “translate 
these findings to humans and see if there 
would be approaches to elevate these 
levels of hormone and potentially have 
it as a therapy in certain individuals.” 

For instance, he says, “Elevating the 
levels of FGF21 in the elderly or in cancer 
patients who undergo bone marrow 
transplantation may be an additional 
strategy to increase T cell production, 
and thus bolster immune function.” 
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Fellow Emily 
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prepares a 
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But any human treatments would not 
be developed by Yale. “We are not a drug 
company; we are a research laboratory,” 
Dixit says. “The hope of every scientist 
is that from this basic research work, 
the drug companies and other people 
will take that forward. This is a collective 
team effort and requires the whole 
scientific community.” 

Figuring out if a treatment increases 
lifespan is notoriously difficult. With 
conditions such as heart disease there are 
accepted biomarkers, indicators that can 
predict later development of a disease. 

But with aging there are no clear 
biomarkers. As a result, aging itself becomes 
a huge obstacle in the study of aging. 

“There is no way to actually do human 
lifespan studies; you or I would have to 
live at least 300 years to do these studies,” 
Dixit says. “So, obviously that cannot be 
accomplished during my lifespan, or your 
lifespan. Maybe in our kids’ lifespan.” 

This is fine with Dixit, as the true goal 
of his research is healthy aging. 

“We are interested in aging; we are not 
interested in lifespan extension. If that 
happens that’s great, but that’s not the 
only goal we have. Our main goal is to 
understand the process of aging and how 
to improve the quality of life.” » 
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of Furniture? Searchi sae for ines pensive 
books, clothes and jew ? There’s no 
ie place to discover an ce) or 
special item than at a flea market. 
Fortunately, Connecticut is full 
of them. Take the family and 
spend the day perusing the 
tables. You never know what 
you ll find. Tip: Call ahead or 
check Facebook to make sure the 
markets are open, especially 


during times of inclement weather. 
Ele my | e a ‘i t's Trl y mk A ") " in t' ry | / leq R | al 7 y et 
490 oe Road, New Milford 

860-355-1448, etflea.com 


For the last 40 years, antique collectors, deal seekers 
and treasure hunters have flocked to this popular 
market in search of one-of-a-kind finds. No two 
weekends are alike at this flea market with vendors 
(typically 500), merchandise and food trucks cycling 
in and out. The Elephant’s Trunk is open — weather 
permitting — every Sunday between April and 
December. Super early birds can get through the door 
at 4:45 a.m., early buyers gain entrance at 5:45 and the 
general public is welcome at 7. After 2 p.m. everyone is 
admitted free and the market ends at 3:30. 


The - Woo db | ik | > W i >| che 
44 Sherman Hill Tet Renae 
203-263-6217, thenewwoodburyfleamarket.com 


Located in Connecticut's antique capital, it only 
makes sense that the emphasis of the flea market would 
be historic and antique items. There is a wide variety of 
other merchandise, as well. The market was operated 
for 40 years by Don and Diane Heavens and taken over 
by Gus and Anne Kaloidis in 2008. Three years ago 
they added a farmers market from July and October. 
The flea market is open every Saturday year round and 
on Sundays between March and the end of November. 
Customers are welcome to stop by starting at 7:30 a.m. 


500 Ella 1. tai Bivd.. Fe itch 
203-772-1447, fleact.com 


Tucked beside the bustling Ella T. Grasso Boulevard 
in New Haven, it boasts a wide range of merchandise, 
from fresh fruit and vegetables to clothing, furniture 
to televisions, and jewelry to novelties. Typical road 
food like hamburgers, hot dogs, subs and ice cream 
are available. The Boulevard Flea Market is open year 
round on Saturdays and Sundays from 7 a.m. to 4 p.m. 








PHOTOS BY VIKTORIA SUNDQVIST 


Redwood Country Flea Market 
170 S. Turnpike Road, Wallingford 
203-269-3500, facebook.com/ 
redwoodfleamarket 


This market calls itself “one of New 
England's oldest and best” flea markets. It’s a 
great place to find antiques, collectibles, tools, 
jewelry, coins, crafts, groceries, baked goods 
and much more. The Redwood Country Flea 
Market is open every Friday, Saturday and 
Sunday year round from 6 a.m. to 3 p.m. 


Bethiehem Indoor Flea Market 
37 Thomson Road, Bethlehem 
203-948-6066, bethlehemctfleamarket.com 


The weather isn’t a concern at this giant 
indoor market. The Bethlehem Indoor 
Flea Market is located in a large, heated 
building, allowing shoppers to unearth 
treasures all year long. With new items 
added every week, there’s always something 
to discover. You can find furniture, lighting, 
artwork, mirrors and more here. Delivery 
is available on all items. The flea market is 
open every Friday from noon to 5 p.m., and 
Saturday and Sunday from 9 a.m. to 5 p.m. 


Maplewood Indoor Flea Market 
458 Danbury Road D3, New Milford 
860-350-0454 


This large, indoor flea market features 
about 100 vendors selling a wide variety 
of items including jewelry, books, records, 
furniture, tchotchkes and more. The 
Maplewood Indoor Flea Market, which 
is located right down the road from The 
Elephant’s Trunk, is open year round on 
Saturdays and Sundays from 9 a.m. to 4 p.m. 


Cobalt Route 66 Flea Market 
363 W. High St., Cobalt 
860-529-0844, cobaltflea.com 


This flea market is open every day all 
year long, rain or shine. During the winter 
months, the vendors are moved inside to 
keep both the vendors and the shoppers 
warm and toasty. Find everything from 
furniture to toys and clothing to books 
in this East Hampton village. The Cobalt 


ery Sunday at The Elephant’s Trunk in New Milford. 





Route 66 Flea Market is open from 10 a.m. 
(R013: [0100's 


Mansfield Drive-In Theatre 
& Marketplace 

228 Stafford Road, Mansfield Center 
860-423-4441, mansfielddrivein.com 


Drive-in flea market? It all makes sense at 
the Mansfield Drive-In Theatre, which hosts 
an exciting flea market every Sunday from 
8 a.m. to 3 p.m. all year long. When the sun 
is shining, vendors spread their wares out 
on the lawn, but when it is raining or cold 
it moves into a 15,000-square-foot building 
complete with a brand-new snack bar and 
handicapped bathrooms. Stop by during 
the rest of the week for a drive-in movie — 
perfect for the whole family! 


College Mart Flea Market 
2 Wedgewood Drive, Jewett City 
860-376-3935, collegemartfleamarket.com 


There are two floors to explore at this 
indoor/outdoor market in the Griswold 
borough of Jewett City. This is a great place 
to spend a few hours or even a whole day. 
More than 150 vendors set up almost 1,000 
tables each week, selling new and used 
items. Find clothing, toys, tools, sporting 
goods, movies, accessories, antiques, food 
and more. The College Mart Flea Market 
is open every Sunday rain or shine from 9 
a.m. to 4 p.m. It also hosts an auction every 
Friday night at Leone’s Auction Gallery. 


Wright’s Barn 
104 Wright Road, Torrington 
860-482-0095, wrightsbarn.com 


Located in a historic dairy barn, the flea 
market was opened by John and Millie 
Wright in 1980 and today covers 10,000 
square feet over two floors. There are spots 
for 40 vendors, and some have been selling 
here for 20 years. This is the place to find 
furniture, jewelry, paper goods, books, china 
and glassware, Victorian-style artwork, 
tools and more. Wright’s Barn is open year 
round on Saturdays and Sundays from 
10 a.m. to 4:30 p.m., excluding holidays. ym 





Kate Avery’s transformations — 
Top: A hutch before (left) and after: 
bottom: an old dresser (right) turned into 
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during the peak season, as parking can fill 
up quick. Purchasing requires just a bit of 
assertiveness, aS sometimes you need to 
catch the vendor’s attention as they chitchat 
with friends or sell to other folks. But really, 
there’s a wonderful welcoming feel at flea 
markets, and there’s usually staff to answer 
questions when you first get to the gate. 
Both shoppers and sellers are generally very 
friendly and helpful. It’s SO much fun! 


What should you be looking for as 
you peruse the wares? 

Depending on the size of the flea market, 
and they can vary from a dozen vendors 

to several thousand, there can be an 
overwhelming amount of goods to scan from 
table to table and booth to booth. It never 
hurts to have a little running list in the back 
of your mind, to help you hone in on that one 
great find. If you’re hunting for a specific 
piece of furniture, measure the spot ahead 
of time and bring a little tape measure with 
Vo] 0am xe) 620) nYZ0)0] am k=] 0 Munalcr-ss101¢-Yawamel0)|r-] ane) 
is exactly 6 inches long. 


Bartering — cool or not cool? 

Haggle away! Everyone at the flea market 
(ooy=\sau) am im 8) 0) 0)-1 0) \’ am ay -yosed (=e) a r-] 010 ]0) MAC) 
percent of the stuff | buy at the flea market. 
The exception is if | think the price is 
absurdly fair. Never hesitate to make an offer 
on a piece, but always remember that there 
are no holds at the flea market. If you walk 
away from something there’s a good chance 
someone else will buy it. 


You find a piece and you want to 
redo it. What steps should be taken 
physically and emotionally? 

Each piece of furniture is unique and offers 
its own challenges. Be sure you have a space 
Somewhere on your property where you can 
paint without worrying about splatters; it can 
be a messy process! 
DYoyalamol-m-lig-](er 
Mistakes can be 
corrected. 


What's the 
biggest mistake 
people make at 
the flea market? 
Failing to properly 
prepare. You'll 
want to bring 

cash, especially 
small bills. [Some] 
Vetere lo)asmkelela lad 
accept checks or 
credit cards. Dress 
for walking. This 
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“~~ ig not the place to 
Strut around in 4-inch heels. Be realistic 
about your vehicle’s hauling ability or storage 
Space. On hot days bring water and wear 
sunscreen. 


What are some of your favorite 

Connecticut places to shop? 

| like to alternate between The Elephant’s 

Trunk in New Milford and the Mansfield 

Drive-in Movie Theater flea market. Both are 

fo} aide arer-\’manle)aaliarcssmnice)aamyaye)dimmcem\(e)i(-1an]01-1 a 
Kate's website: heirandspace.blogspot.com 
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Most ROMANTIC 


New Haven, CT 
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/ / / / Above: Halibut with tarragon-buttered 
carrots. Below: Dere Street Restaurant 
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DERE STREET COMBINES EUROPEAN FLAVORS IN HISTORIC NEWTOWN CENTER BY KATE HARTMAN 


Dere Street Restaurant and Bar 


Looking at a map of Newtown, you will not find a road named Dere Street. You would 
have to look back nearly 2,000 years and a continent away to a map of the ancient Roman 
Empire. The road was built by the Romans as a link between the town of Eboracum, now 
the city of York, England, and other camps in what is now Scotland. Still in existence as 
the route of several major roads in Great Britain, Dere Street has branched all the way to 
Connecticut as the inspiration for a new fine-dining restaurant in Newtown. 

The restaurant only opened in March, but the idea has been brewing in the back 
of owner David Cooper’s mind for years. The story began 12 years ago when Cooper, 
a Briton who has lived in Newtown for 27 years, was looking for a change of professional 
pace and began preparing traditional British baked goods in his home. That blossomed 
into a significant commercial baking business in Danbury that he christened Dere Street 
Baked Goods, in honor of the ancient road that ran near his hometown. He had always 
thought a restaurant café would be a natural extension of the business, and a mix of 
British and Italian flavors would be a winning combination. 

“There's a whole cuisine out there in Great Britain that Americans don’t know about,” 
says Cooper. “People automatically think about three dishes — fish and chips, bangers 
and mash and shepherd’s pie. There’s nothing wrong with those if they're done right, but 
there’s another cuisine. We have Scottish salmon and other great fish and meats and 
vegetables. We have this upscale cuisine that other places have, too.” 

It was precisely that tantalizing, if unusual, combination that propelled Connecticut 
Magazine through the restaurant doors on a breezy Wednesday in July. Dere Street is 
located in a stunningly renovated, historic, black-and-white building at the corner of 
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From left: Sticky toffee pudding; pork cutlet on Parmesan polenta, salsa rossa 


picane and green beans; Dere head chef lain Sampson. 


Main and West streets. From the outside it 
looks like a quaint British eatery, but inside 
it is all high-fashion, high-gloss Milan. The 
juxtaposition of cultures begins with the 
décor, but goes much further than that. 

The secret weapon behind Dere Street 
is Welsh chef Iain Sampson, who Cooper 
insisted on meeting after enjoying a spec- 
tacular meal with his wife at a restaurant 
in Wales in 2012. He told Sampson of his 
cross-cultural vision that night. Nearly four 
years later, unfortunately after the death of 
Cooper's wife after her long battle with can- 
cer, the pieces for his dream fell into place 
and Sampson signed on as executive chef. 

“We're very upscale, but we’re reasonably 
priced. We are strong believers in giving our 
customers fresh, quality produce, fish and 
meat,” says Cooper. 

Dishes dance along the line of cultural 
fusion. Some items like the traditional fish 
and chips and the tomato and basil risotto 
fall squarely on their respective sides of 
the line. Other dishes like the roasted best 
end of lamb with caponata and garlic pota- 
toes, which I enjoyed during my visit, mix 
and match individual ingredients to make 
something completely new. The lamb was 


Dere Street Restaurant and Bar 
33 Main St., Newtown 
203-304-9356, derestreetrestaurant.com 


Hours: Breakfast — Sat. & Sun 10-11:30 a.m.; Lunch — Wed.-Fri. 
11:30 a.m.-2 p.m., Sat. noon-3 p.m., Sunday Roast noon-2 p.m.; 


moist and tender and played well with the 
traditional, soft and tangy Sicilian eggplant 
dish, caponata. 

My dining companion opted for the 
mildly spicy chicken tikka masala, one of 
the United Kingdom’s most popular dishes, 
which was served over pilau rice with naan 
bread and cucumber raita. While enjoyable, 
he'd likely skip it next time and go for some- 
thing a little more original. 

We both enjoyed the light, creamy 
smoked bacon, tomato and cheese frit- 
ters, off the starters menu, and a cold 
squid salad that was on special. Both were 
perfectly portioned to whet your appetite 
without filling you up. 

Our meal was capped with two mouth- 
watering desserts — the traditional British 
sticky toffee pudding and the wholly origi- 
nal polenta cake with orange and pistachio 
ice cream. The first was warm, gooey and 
indulgently sweet. It was a true nod to 
England, and Cooper says it’s one of the 
most popular items on the menu. The 
polenta cake was warm and moist and bal- 
anced nicely with the tartness of the orange 
and the nuttiness of the pistachio ice cream. 
It was the highlight of the night. 





The menu is curated, but versatile for all 
manner of diners, and all dishes are per- 
fectly accompanied by the restaurant's beer, 
wine and cocktail lists, which are heavy on 
cultural influences. There are 32 varieties 
of gin available (for the British) and several 
original variations on the negroni cocktail 
(Italian, of course). 

“What we really like to do is, if you're 
coming into Dere Street, we want you to try 
something different,” says Cooper. “We'll 
ask, ‘Have you thought about this? If you 
don't like it we'll take care of it.’ Ninety-nine 
percent of the people love the drinks. I don’t 
think I've had to pay for one yet.” 

There’s a lot going on in this restaurant 
and bar between the combination of cui- 
sines and the opposing decorative styles. 
The business’s retail bakery sells all manner 
of delectable goodies in a building directly 
behind the restaurant. Somehow, it all 
seems to work. 

“While there are a lot of people coming 
from Newtown, people are also coming from 
around Fairfield and New Haven counties. 
I guess the word is out,’ Cooper says with 
a laugh. “We not only have the unique food, 
but we have a cool ambiance, too.” 


AMBIANCE Dere Street’s interior is chic and contemporary with neutral walls highlighting pops of 
aqua and orange. Large, high-gloss images reflect the pages of a fashion magazine. A stylish side patio 
is pleasantly shady and looks out over the town. Seating is limited, so reservations are recommended. 


SERVICE The staff is approachable and knowledgeable. It is clear they are passionate about 


the restaurant and are able to make informed suggestions at request. 


Dinner — Wed. & Thu. 5-9 p.m., Fri. & Sat. 5-10 p.m., Sun. 5-9 p.m. 


Closed Mon. & Tue. 


Price range: Appetizers $7-15; Dinner entrees $18-32; Desserts $9 


Wheelchair accessible 
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FOOD British and Italian cuisines coalesce in expected and unexpected ways. Traditional 


items like fish and chips and risotto speak fully to their origins, while other dishes mix and match 


ingredients in beautifully plated, delicious combinations. 
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CIDER 


This Cider House Rules 


CT’S FIRST CRAFT BEER-STYLE CIDER HOUSE OPENS IN WALLINGFORD 


BY ERIK OFGANG 

The story of New England Cider Co., like 
the Book of Genesis, begins with a couple of 
orchard thieves. 

About eight years ago, Seth Hart, a long- 
time homebrewer, was in Vermont visiting 
his brother when the pair decided to hunt 
for apples. Driving around they found a 
variety of old-growth apple trees and began 
grabbing their fruit. 

They weren't searching for original sin, but 
rather craft-beverage perfection. Hart used 
the fruit of these old trees to make hard cider 
and quickly became hooked on the drink. 

Inspired by the experience of that first 
batch, Hart began experimenting with more 
homemade cider. Back in Connecticut he 
was joined by his friend, Miguel Galarraga, 
with whom he worked as a car mechanic at 
a variety of car dealerships. Utilizing their 
mechanical background, the duo made their 
own apple press and began making cider. 

Hart recalls that hitting upon good reci- 
pes “took a couple of years.” But, over time 
he and Galarraga’s cider became popular 
enough that friends and family members 
urged them to start selling it. In 2013 they 
did just that, launching the company and 
self-distributing cider to Connecticut bars 
and restaurants. 

In July they officially opened their cider 
house to the public, giving Connecticut 
cider enthusiasts a chance to sample their 
various offerings and get a glimpse of how 
cider is made. There are other hard cider 
producers in the state, but New England 
Cider Co. is the first to distribute its ciders 
on tap and produce a cider that is closer to 
beer than wine. It is also the first to open a 
brewery-style taproom. 

The taproom and production area is 
brimming with life, and, of course, lots and 
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lots of cider, what Hart describes as a “mod- 
ern American cider.” 

During a recent visit to New England 
Cider Co., six ciders were on tap. They were 
surprisingly diverse and offered instant 
immersion in a variety of styles. Fresh Blend, 
the cider house’s most popular variety, is 
made from various locally or regionally 
grown apples (New England Cider Co. 
sources Connecticut orchards like Blue Hill 
Orchards in Wallingford, and Galarraga and 
Hart are dedicated to getting all the ingre- 
dients used in their ciders from within New 
England). This cider was bright and refresh- 
ing, reminiscent of a summer beer, with a 
good balance of apple sweetness and tartness. 

Other cider highlights include Black 
Currant (made with local currants, which 
lend the beverage a tart and pleasantly 
funky quality reminiscent of a sour beer), as 
well as Golden Russet (a cider that takes its 
name from the single apple variety used to 
produce it, and which has a dry and sharp 
flavor that belies its 10.5 ABV). There was 
also a hopped cider (the hops give the cider 
an earthy quality rather than a bitter bite), 
barrel-aged cider (which features strong 
whisky notes) and a strawberry cider (not 
nearly as sweet as it sounds). 

These ciders can be enjoyed in the tap- 
room, which is open Friday through Sunday. 
It is an inviting space with a rustic-chic feel 
— the cider’s tap handles are unadorned 
branches from real apple trees. 

Adjacent to the taproom is the warehouse 
space where the cider is actually produced. 
Though New England Cider Co. does not offer 
formal tours, guests are encouraged to wander 
into the cider-making area and ask questions. 

To produce ciders, apples are ground into a 
pulpy substance called pomace, which is then 
squashed together in a cider press to extract 
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as much juice as possible from the fruit. This 
non-alcoholic juice is then fermented with 
added yeast and aged for about one to two 
months, or longer if it is a cider that is being 
barrel aged. Generally speaking, one bushel 
weighs about 40 pounds and produces three 
to four gallons of cider. 

At the facility, Galarraga and Hart plan 
on experimenting with more barrel-aged 
cider, some wild-fermented cider (pro- 
duced using wild yeasts naturally found 
on the apples and other fruits) and even 
an apple brandy in collaboration with a 
Connecticut distillery. 

Craft cider was once one of the most 
popular drinks in Connecticut and else- 
where in the nation. Johnny Chapman, 
better known as Johnny Appleseed, planted 
apple trees primarily so that hard cider 
could be made. But Prohibition, matched 
with changing drinking habits, led to a long 
decline in cider’s popularity in the U.S. that 
only recently began to turn around thanks 
to spillover from the craft beer movement. 
In recent years dozens of cider houses have 
opened across New England and in New 
York, but the Nutmeg State has been slow to 
jump on the cider bandwagon. 

“Connecticut is really behind,” Galarraga 
says. It is at least three to five years behind.” 

New England Cider Co. is looking to 
change that. As more beer enthusiasts try 
the cider, it’s a safe bet they ll be happy to 
help the cider company out — one delicious 
sample at a time. 


New England Cider Co. 
newenglandcider.com 

110 North Plains Industrial Road, Wallingford, Suite A 
Hours: Fri. 3-9 p.m., Sat. noon-6 p.m., Sun. noon-5 p.m. 
Wheelchair accessible 
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YMAN ORCHARDS is a Connecticut 
institution. Particularly during the 
autumn months, this family-run 
orchard is a go-to stop for people 
from all around New England who are seek- 
ing a little bit of fall-related fun. Between 
its pick-your-own fruit fields, golf courses, 
corn maze and farm store called the Apple 
Barrel Market, there’s plenty to do and lots 
to discover. As its website claims, Lyman 
Orchards is “Connecticut’s sweet spot.” 

But the roots of Lyman Orchards run 
much deeper than most probably know. 
This year, the family is celebrating its 275th 
year of farming in Middlefield. The occasion 
is being marked with fun events, including 
the sunflower maze, which wrapped its sea- 
son at the end of August, but was shaped 
like a historic locomotive. The annual corn 
maze begins in early September and will 
include Lyman family trivia, reflecting the 
farm's long and storied history. 

That history dates back to 
1741 when John Lyman and 4 
his wife Hope pur- ia 
chased 37 acres “aj 
in what is now "ae 
Middlefield and 
started plant- 
ing peaches, 
which were a 
valuable crop 
at the time. The 
farm became the 
second-largest 
peach producer in 
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Connecticut during those years, but after a 
disastrous growing season in 1817 that wiped 
out the peach crop, they decided to plant 
apples to keep the 
business afloat, 
since they were 

a heartier crop. 
Over the last two 
centuries apples 
have become the 

" orchard’s call- 
ing card between 
4 their pick-your- 
own business and 

the approximately 
800,000 pies their 
scratch bakery hand- 
makes each year. You can 


BY KATE HARTMAN 
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also pick strawberries, jostaberries (a hybrid 
of black currant, and North American and 
European gooseberries), blueberries, rasp- 
berries, peaches, nectarines, pears and 
pumpkins throughout the year. 

“There are many examples of the family 
getting into different ventures as part of [our] 
history,’ says Executive Vice President John 
Lyman III. “The family has had to adapt.” 

That is not the only thing that has grown 
or changed in the last two centuries. From 
those original 37 acres the business has 
ballooned to an impressive 1,100 acres of 
scenic land, which includes two 18-hole 
professional golf courses and a 9-hole feeder 
course added in 2012. It all centers around 
the farm store, the Apple Barrel Market, 
where all manner of products are sold, 





including fresh produce, bakery goods and freshly made sand- 
wiches, salads and soups. 

“Post World War II, people [were able] to buy more. The items we 
were growing were a luxury. We moved to selling direct to consum- 
ers. We had been selling wholesale,” says Lyman. “We built a small 
seasonal salesroom in the 1960s. We sold what people were looking 
for, [but] we outgrew that [space] in less than 10 years. We wanted 
to expand, so we built the Apple Barrel and incorporated our scratch 
bakery in 1972.” 

The Apple Barrel bustles with activity all day long. Regardless of 
what brings visitors to the grounds, they often pass through the mar- 
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ket for lunch or to pick up a few items to bring home. That kind of 
cross-pollination between attractions is exactly what the family is 
going for. Lyman conservatively speculates that about a half-million 
people visit the orchards each year. 

“We want to create a destination with a great guest experience,” 
he says. “We are continually looking to expand, grow and improve 
what exists here.” 

One important destination component is the annual corn maze, 
which began in 2000 in the growing trend of “agritainment.” It 
took the family a few years to perfect the maze — they contract a 
renowned corn maze-design company to help execute the plans — 
but today it is one of the farm’s largest attractions. 

While the farming industry is generally experiencing a decline in 
interest from younger generations, Lyman, who is part of the eighth 
generation, says fortunately he doesn’t see that being a problem for 
the family business. 

“There’s always someone in the family who is interested in getting 
involved,” he says. “There’s a lot of talent in the ninth generation. Since 
we have diversified, we have created more opportunities. The chal- 
lenge is keeping them engaged and interested while also balancing the 
reality of the positions available.” 

Lyman Orchards has grown significantly over the last two cen- 
turies, diversifying and changing with the times, but the essence 
of the business has always stayed the same. The Lyman family is 
passionate about Connecticut and the many people who stop by to 
discover all they have to offer. 

“We have demonstrated the ability to adapt. I know that will be 
the same in the future,” says Lyman. “We are trying to stay relevant. 
We don't want to rest on our laurels.” 

lymanorchards.com 
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Made 
From 
scratch 


WITH A SELF-TAUGHT CHEF/OWNER, 
WILLIMANTIC’S CONNECTICUT 
GOURMET BAKERY OFFERS VARIETY 


BY MARYELLEN FILLO 


Remember the days when the loaves of 
bread were fresh out of the oven first thing 
every morning, when a baker measured and 
mixed and masterfully created pastries and 
cakes and cookies that were full of real but- 
ter and eggs, and when a trip to the corner 
bakery was a delight for the senses? 

You might want to venture to Connecticut 
Gourmet bakery, unassumingly tucked in a 
storefront in Willimantic, on West Main 
Street. Don't let the simple facade deceive 
you — like most good food, it’s what’s on 
the inside that counts. 

Depending on the day, owner Andrew 
Gibson and bakers Elizabeth Wolter and 
Darrell Minkler arrive before dawn, where 
cast-iron bread pans and former pizza 
ovens are used to create a rotating selec- 
tion of can’t-resist breads including classics 
like whole grain, pumpernickel and cinna- 
mon raisin. They up the game by creating 
more imaginative loaves like black olive 
and rosemary, cabernet and chocolate, Ten 
Penny Ale, milk and butter, and jalapefio 
and cheddar. 

The commercial kitchen, which is open to 
the public, boasts refrigerators full of creams, 
milk, butter, cheeses and a host of other 
locally sourced ingredients, all testament to 
the old adage that when it comes to quality 
baking, “you get what you put into it.” 

“Everything is better when it’s made from 
scratch,” explains Wolter, who also creates a 
host of pastries and, most recently, prepared 
entrées, all part of the bakery menu. 

Gibson, a veteran children’s education 
and behavioral consultant, explained he 
is a self-taught chef who had baked breads 
for friends and special occasions and was 
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encouraged to pursue his passion as a busi- 
ness venture. 

“I loved doing dinner parties or cooking 
for others even though the only cooking 
class I ever had was in junior high school,” 
he explains. “I picked up a couple of accounts 
that were interested in selling my breads and 
then it just grew from there,” he says. Now 
Connecticut Gourmet products are featured 
at several restaurants, as well as at farmers 
markets around the state. 

Wolter’s pastries are considered artisanal 
creations, a moniker she embraces. 

“The croissants usually sell out first,” she 
says, explaining that because she hand-rolls, 
rather than sheet-rolls, the paper-thin lay- 
ers and layers of butter dough, she can only 
make a dozen or so each day. 

Also the owner of a catering business 
called Sugar & Smoke, Wolter prepares 
about 40 items a day including her signature 
raspberry pistachio roulade, fresh cranberry 
scones, assorted Belgian chocolate-based 
brownies, spicy and sweet cinnamon buns 
and honey-laced baklava, with prices begin- 
ning at $2.95. 

But there’s more. Just two months ago, the 
prepared entrées, designed to make supper- 
time a bit easier for those on the go, were 
added to the menu. 

“T needed to have more products, more to 
offer,” says Gibson, who added the line of entrées 
once the bakery secured the proper license. 

Wolter does the heavy lifting when it 


Connecticut 
Gourmet 


Bakery 

1569 W. Main St., 
Willimantic 
860-942-8526 
Hours: Tue.-Sat. 

7 a.m.-6 p.m., 

Sun. 9 a.m.-2 p.m. 
Closed Mon. 
Wheelchair accessible 
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From top: Croissants, breads, cinnamon roll. COURTESY OF CONNECTICUT GOURMET BAKERY 


comes to the entrée selections, offering 
a revolving menu of choices including her 
specialties: eggplant parmesan and kale 
pesto linguini. Dinners range from $5.95 to 
$6.95 but are substantial enough to feed two. 

“It’s a convenience for people and 
I think, again, what makes ours better is 
that we are using good ingredients and 
using local produce and making the meals 
ourselves,” she says. 

But breads, baked goods and beautifully pre- 
pared meals are not all you'll find at this place. 

Gibson and company are also offering 
“spreadable” delights, including red rasp- 
berry butter, chipotle lemon hummus and 
Good OP Boy Pale Ale cheese, each for $6.95. 

Gibson has also developed a line of home- 
made, preservative-free energy and health 
bars. The bars, which feature ingredients 
including oats, butter, cranberries, gra- 
ham crackers, coconut and chocolate, boast 
catchy names like Busy Mom’s Breakfast 
Bar, Chocolate Explosion and Gramps 
Granola Bar. 

Gibson and his staff are dedicated to pre- 
senting and creating food the way it used to be 
when it comes to freshness, quality and taste. 

“I think bakeries were a thing of the past, 
but in small towns the pendulum is starting 
to swing back,” Wolter says. “You already 
see it in the cities where there are more and 
more dedicated bakeries popping up. I think 
slowly they are finding their way back to the 
suburbs, too.” 


BY SHELLEY LAWRENCE KIRAWOOD 


Mystic is a seaside town known for its 
quaint shops, its seaport, and — for better or 
for worse — its pizza. Its restaurants range 
from plentiful snack shacks, where clam 
chowder and lobster rolls are easier to come 
by than parking spots, to both casual and 
refined American cuisine. 

Newest on the recently expanding 
culinary scene in Mystic is M/BAR, the 
brainchild of Merrily and Michael Connery. 
It is both a wine bar and a restaurant, serv- 
ing breakfast, lunch and charcuterie boards, 
as well as small plates in the evening. 

Housed in a 1950s filling station and 
repair shop formerly known as Frank’s 
Auto, its new face reflects a popular mod- 
ern-industrial design sensibility. 

With poured concrete floors, sap- 
phire upholstery, painted gray and 
cream concrete walls, the interior’s 


predominantly dark palette is bal- 


anced by an abundance of light, 
largely afforded by the structure's 
three enormous garage doors. From 
the vintage-inspired globe lighting to the 
assemblage art pieces on the wall, there is a 
clear attempt to embrace the nostalgia of the 
place, while making it feel both contempo- 
rary and rustic. 

This is not the Connerys’ first renova- 
tion rodeo. The couple are also responsible 
for the revival and re-appropriation of the 
large quonset hut and accompanying 108 
acres of land constituting Saltwater Farms 
Vineyards in nearby Stonington. 

Merrily says the evolution of Saltwater 
Farms was less deliberate — they had no 
plan for the property when they bought it 
— but developed naturally thanks to a great 
team of collaborators. “In the same way 
that the vineyard evolved as a collaborative 
effort, so did M/BAR,” she says. 

The first step in making the dream a real- 
ity was convincing the building’s owner they 
were the right people for the job. Merrily says 
that while a number of local restaurateurs 
had their eye on the structure, it was her hus- 
band Michael who was able to woo the owner. 
The project was finally approved in October 
2015, and the couple quickly got to work. 

While M/BAR is ostensibly billed as 
a wine bar, it has also recently launched 
breakfast and lunch service. Complemented 
by Intelligentsia coffee, breakfast has both 
sit-down and grab-and-go fare. House-made 
bagels, crunchy and airy, are among the best 
you will find in Connecticut. 

Local pastry from Mystic’s SIFT bakery, 
including croissants, muffins and brioche, are 
served all day until 5 p.m. Breakfast proper 
includes classics like a bacon and egg sand- 
wich, but also takes some forays into more 
experimental breakfast fare. M/BAR’s lunch 
menu offers some of the breakfast items, 
















Top: M/BAR’s sleek, 
renovated exterior. Left: 
Rucola Alaskan king crab and 


grapefruit salad with arugula and EVOO. Right: Charcuterie 
boards are offered in choices of three or five items. PHOTOS: SHELLEY LAWRENCE KIRKWOOD 


along with an eclectic assortment of dishes 
including Alaskan king crab, grapefruit and 
arugula salad, a New England grass-fed kiel- 
basa sub, and spicy merguez lamb sliders. 
Lunch ranges from $7.50 to $16 for each dish, 
with some portions on the modest side. 

Small plates are a key component of 
what the Connerys and head chef Scott 
Mickelson had in mind for M/BAR. “Small 
plates are a different concept around here,” 
says Merrily. It’s also practical, since 
kitchen space is limited. 

Mickelson, whose locally and ethically 
minded cooking ethos was borne of child- 
hood experiences in his native Washington 
state, says of small plates, “It’s the way food- 
conscious people eat. You don’t want to sit 
down to 16 ounces of the same taste, texture 
and temperature. We manage our portions, 
not only so people can try multiple things, 
but also so we can keep an attractive price 
point that’s approachable for anyone.” He 
adds: “You have money for wine.” 

It’s not a bad idea to save a little dough for 
drinks. M/BAR’s specialty cocktail menu is 
focused on lighter, often herbal-infused $12 
libations. Also served: a selection of craft 
beers, a choice of four of Saltwater Farms 
Vineyards’ wines and an international 
wine list that offers 38 by the glass, ranging 
from $8 to $16 (with the majority hovering 
around the mid-range). By the bottle, there 


Full Serve 


M/BAR, MYSTIC’S NEWEST WINE BAR, 


IS HOUSED IN A NEWLY 
RESTORED GAS 
STATION 


are 57 options ranging from $18 to $110. 

Charcuterie boards, served from 4 to 11 
p.m., feature a classic assortment of meats, 
cheeses, vegetables and crostini. (Small- 
plates service, in contrast, is 5 to 10 p.m.) 
Order three items for $18, or five for $25. 

M/BAR’s evening small-plates menu is, 
according to Mickelson, largely inspired by 
“Who's catching what, who’s growing what, 
who's killing what.” With up to 50 options in 
his rotation of sustainably and responsibly 
managed farms, he says the kitchen draws 
from about 15 each week. 

The inaugural menu juxtaposes casual 
snacks like salt-and-vinegar fries and mac 
and cheese with fancier fare, including deli- 
cate slices of foie gras torchon and a gingered 
lobster parfait. Small plate prices reflect the 
range from casual to upscale at $9 to $18. 

Craftsmanship and attention to the 
smaller details are clearly central to the 
establishment’s ideology and execution. 
From handmade wood tabletops, to the 
smart, French-inspired staff attire, M/BAR 
aims to charm. 


M/BAR 
30 Broadway Ave., Mystic 


860-245-4499 mbarct.com 
Hours: Mon.-Fri. 7 a.m.-3 p.m., Wed.-Sun. 4-10 p.m. 
Wheelchair accessible 


| SEPTEMBER 2016 CONNECTICUT 85 | 


Craft Cruising 


BY ERIK OFGANG 


BRASS CITY BREWFEST, Sept. 10 The 11th 
annual Brass City Brew Fest in Waterbury will 
feature 125-plus breweries showcasing more than 
2/5 brews. One of the largest beer fests in New 
England, the event Is rain or shine and organizers 
promise “plenty of tents” in the event of inclement 
weather. Noon to 5 p.m. Library Park, 267 Grand 
St., Waterbury. brasscitybrewfest.com 


SMALL STATE GREAT BEER FESTIVAL, Sept. 
17 This festival will celebrate Connecticut’s passion 
for brewing by featuring a lineup of beers exclusively 
from state breweries. There will also be food and 
music. 5 to 9 p.m. Constitution Plaza, 1 Constitution 
Plaza, Hartford. smal/stategreatbeer.com 


HAIGHT-BROWN VINEYARD HARVEST 
FESTIVAL, Sept. 17-18 Admission to this 
festival includes a wine tasting, vineyard wine 
glass to take home, tours and live music. There 
will also be additional wine and food available for 
purchase. 29 Chestnut Hill Road, Litchfield. 
860-567-4045, haightvineyards.com 


RASPBERRY FESTIVAL, Sept. 17-18 White 
Silo Farm & Winery’s ninth annual Raspberry 
Festival will feature a variety of dishes made 
with raspberries as well as the winery’s raspberry 
wine. Plus, there will be live music and free 
tours. 32 Route 37 E., Sherman. 860-355-0271, 
whitesilowinery.com 


TWO ROADS OK2BERFEST, Sept. 17-18 Get 
your lederhosen ready! Two Roads Brewing Co.’s 
annual Oktoberfest celebration will be outdoors on 
the brewery grounds and feature multiple bands 
who will be waltzing and rocking away. Admission 
includes a stein and first beer. Noon to 6:30 p.m. 
1700 Stratford Ave., Stratford. 203-335-2010, 
tworoadsbrewing.com 


STONINGTON VINEYARDS’ HARVEST FOOD 
& WINE FESTIVAL, Sept. 17-18 This annual 
festival will feature bands, artisans, wine tastings, 
food trucks and more. The tented event is rain 

or shine. Guests are welcome to bring picnic 
lunches, but no outside alcohol is permitted. 

523 Taugwonk Road, Stonington. 860-535-1222, 
stoningtonvineyards.com 


CONNECTICUT ON TAP, Sept. 24 Back for 

its third year at Ives Concert Park in Danbury, 
Connecticut on Tap will feature more than 100 
beers from breweries across the country. | will also 
be on hand signing copies of my craft beverage 
travel book. 3 to 6 p.m. (VIP tasting starts at 2.) 
Ives Concert Park, 43 Lake Ave. Ext., Danbury. 
americaontap.com 


Erik Ofgang is the author of Buzzed: Beers, Booze, 
& Coffee Brews —— Where to Enjoy the Best 
Craft Beverages in New England. Have a craft 
beverage event coming up next month? Email him 
at eofgang@connecticutmag.com 
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Bubble Tea 
TEA BREAK, WEST HARTFORD 


The best bubble tea I’ve tried is at 
Tea Break in West Hartford. At this 
family-run operation with a bright, 
almost cartoonish decor, bubble tea 
— a type of iced tea filled with tapi- 
oca balls, aka “bubbles” — is the star. Many places 
offering bubble tea provide a super-sweet tea that 
is only worth ordering for the novelty. But at Tea 
Break each flavor is mixed to order with the care 
of a skilled cocktail maker. During my visit, I tried 
the Oolong iced tea with salted whipped cream. 

It was completely unusual and fully delicious. The salted tea provides a briny, 
margarita-rim-style saltiness that might remind beer drinkers of the coriander 
flavors of a Gose-style brew, minus the alcohol, of course. 

Bubble tea was invented in the 1980s in Taiwan. Though there are some disputes 
as to its specific origins, most agree that it was developed at the Chun Shui Tang 
teahouse in Taichung, Taiwan. The owner was inspired to offer iced tea after visit- 
ing Japan and trying the iced coffee popular at that time in the country but rare 
elsewhere. Soon thereafter, an employee added tapioca balls to the iced tea as a joke 
during a meeting; everyone loved it and the drink was born. 

Today the beverage is global and is found at many places in Connecticut. But for 
a fully immersive bubble tea experience, there is no better place than Tea Break. In 
addition to the Oolong iced tea with salted whipped cream, there are dozens of iced tea 
flavors and even iced bubble coffee, which is every bit as good as it sounds. | ERIK OFGANG | 

917-929-4005 






Antelope Burger 
GOOD NEWS CAFE, WOODBURY 


Since the early 1990s, Good News Café has been a beloved 
spot. The restaurant is known for a robust menu featuring local 
products and vegetarian options and for the culinary tours Carole Peck, the 
restaurant’s chef/owner, and her husband and co-owner Bernard Jarrier offer each 
fall and spring in Provence, France. The restaurant has also achieved distinction 
for having one of the earliest — perhaps the earliest — lobster macaroni dish on 
its menu. “I make what I consider the original one,” Peck says. 

But it is not the innovative seafood or creative vegetarian offerings that have 
me craving a return visit. It’s the 
restaurant’s antelope burger. 

Antelope burgers are 
sometimes billed as a leaner 
alternative to beef, and they are all 
that. Full of big, bold flavor, it can 
hold its own against the mightiest 
of standard burgers. Incredibly 
tender, the antelope meat has 
an almost veal-like quality that 
makes it taste like a particularly 
well-cooked beef burger. 

“We take and sauté onions and we make a brioche bread panata to go there,” 
says Peck. “It’s a little bread that you soak in milk, and we add that to the antelope 
mixture because the antelope doesn't have much fat in it so it needs a little more 
softness to it, otherwise it would be too dry.” 

With meat imported from Texas, the restaurant started offering the unusual 
delicacy a number of years back. “Beef wasn’t as popular when I put it on,” Peck 
says. I wanted to offer something that was a little leaner and a little different 
flavor than your normal beef burger.” It has remained on the menu, not asa PR 
answer to beef, but because of its lean-and-mean flavor. | ERIK OFGANG | 

203-266-4663, good-news-cafe.com 











Goodness is in 


Gome Share with us 


Gonnecticut’s Original 
Independently Owned 
Natural & Organic Marketplace! 











Good Food, 
Good People, 
Good Life. 


Goodness is our business — it always has 
and always will be. 


You can trust that your family’s health 
and well-being is our priority. We do 
this by providing CT's largest selection 
o) He) (oF lalom-lae mele: Be)coe le aomallinrlaciy 
raised local meats and dairy products, 
the freshest seafood - sustainably 
harvested, the most complete selection 
of Non-GMO wellness products in CT, as 
well as The Provender, our award- 
winning fresh food counter. To assist in 
Niele] ms ale)e)e) lave Mell imi areal dale luiine le (om 
able staff are on hand to support and 
guide you in choosing the best for you 
Flare RVelUlmrlualiiya 

Since 1971, what has guided and driven 
us over the decades can be summed up 
in three words — to do good. | think that 
45 years of providing “good food to 
fofelere fore) s)(-Biele-Re (eee k (-Mie-| 
testament to our commitment to New 
Morning's mission. 

New Morning Market - Goodness Is In 
so come share with us! 

-John Pittari 





129 Main St. North, Woodbury CT (203) 263-4868 www.newmorn.com 
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dining guide 


SEPTEMBER 2016 


A monthly look at some of what’s new and 
exciting on the Connecticut dining scene 


Aranci 67, Wilton This charming Italian restaurant, 
previously located in Georgetown (Redding), moved to 
Wilton in the early summer. It’s a roomier and fancier 
space than the original, but offers the same great 
Sorrento-style Italian cuisine. 203-587-1300, aranci67.com 


The Anchor Spa, New Haven The classic New Haven 
watering hole the Anchor closed in January 2015, but it 
was reborn this summer with a new owner dedicated to 
keeping the historic location afloat. Craft cocktails are 
offered and the menu Is inspired by the world and its 
ports, with many cross-cultural options. 203-821-7065 


Goldberg’s Gourmet, West Hartford Located in 

Blue Back Square, this restaurant is a spinoff of West 
Hartford favorite Goldberg’s Bagels. The specialty is 
breakfast and lunch sandwiches, including ciabatta 
sandwiches and a bagel burger. go/dbergsbagelcafe.com 


Arethusa a mano, Bantam At this bakery and café, 
everything is made by hand. In addition to baked goods, 
Stumptown Coffee is featured in a variety of hot and 
cold offerings including cold-brew coffee on nitro. 
860-567-5722, arethusafarm.com 


Stone’s Throw, Seymour New American cuisine 

from steak to seafood is featured at this waterside 
restaurant with spectacular views. Chef and owner 
Peter Hamme was most recently the owner of the Stone 
House in Guilford. 203-308-2662, stonesthrowct.com 


Know of a new Connecticut restaurant? 
Email Erik Ofgang at eofgang@connecticutmag.com 
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Fairfield County 


Amba Vilas Palace « Indian Dedicated to creating the 
finest-quality products by using only the very best ingredients 
from around the world. « 54 Pembroke Road, Danbury, 203-746- 
6425 ambavilaspalace.com. Closed Mon. L D, $$ 


Artisan « New England A farm-to-table restaurant 
with New England-inspired seasonal cuisine. « 275 Old Post 
Road, Southport, 203-259-2800 artisansouthport.com. Open 
daily. LD SB, $$, WA 


Bar Sugo « /talian This beloved Italian restaurant bills itself 
as the place where “modern Italian meets peasant food.” That 
philosophy shines through in its delicious offerings. « 102 Wall St., 
Norwalk, 203-956-7134 barsugo.com. Open daily. D SB, $$, WA 


Basso Cafe « Mediterranean Casual fine dining establishment 
offering Mediterranean Latin fusion cuisine in a cozy and 

chic atmosphere. Bar offers a full wine, beer and craft 

cocktail list. « 124 New Canaan Ave., Norwalk, 203-354-6566 
www. bassobistrocate.com. Closed Mon. L (Tues.-Sat.), D, $$$ 


Bernard’s ¢ French Consistently serving perfectly executed 
seasonal entrées in an elegant country setting. Wine Spectator 
Award of Excellence. « 20 West Lane, Ridgefield, 203-438-8282 
bernardsridgefield.com. Closed Mon. L D SB, $$$, E, WA 


Bloodroot + Vegetarian Offers a seasonal menu that 
might include Vietnamese summer rolls, the Bloodroot burger 
and Mexican mole. « 85 Ferris St., Bridgeport, 203-576-9168 
bloodroot.com. Closed Mon. L (Tues., Thurs.-Sat.) D SB, $$, WA 
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Bodega Taco Bar + Mexican 


Offers up inventive, doing- 
their-own-thing fare described as “Modern Mexican with an 
Urban Beach Vibe.” » 1700 Post Road, Fairfield, 203-292-9590 
bodegatacobar.com. Open daily. L, D, LS (Fri.-Sat.), SB, $ 


Brasitas « Mexican Latin fusion cuisine coupled with 
tropical decor and authentic Latin American traditions and 
values. ¢ 954 E. Main St., Stamford, 203-323-3176; 430 Main 
Ave., Norwalk, 203-354-7329 brasitas.com. Open daily. LD, $$$ 


Brick + Wood « Pizza/Italian This artisan pizza 
emporium offers some of the best Napolitano-style pizza 
in the state. « 1275 Post Road, Fairfield, 203-939-1400 
lovelifeandpizza.com. Closed Mon. L, D, $$ 


Butcher’s Best Country Market + Deli Meats are hand- 
selected, trimmed and cooked, prepared take-home or in your 
favorite sandwich to go. Traditional and special salads are 
also available. « 125 S. Main St., Newtown, 203-364-0013 
butchersbestmarket.com. Closed Sun. L, $ 


The Capital Grille » Steak Located in the heart of 
downtown Stamford this classic-style steakhouse serves 
dry-aged porterhouse as well as creative seafood dishes like 
citrus-glazed salmon. ¢ 230 Tresser Blvd., Stamford, 203-967- 
0000 thecapitalgrille.com. Open daily. L (Mon.-Fri.) D, $$$, E, WA 


Cask Republic « American Serious chef-crafted 
American fare as well as creative interpretations of globally 
inspired dishes with an inviting and fun vibe. « 99 Washington 
St., #2, Norwalk, 203-354-0163; 191 Summer St., Stamford, 
203-348-2275 caskrepublic.com. Open daily. LD, $$ 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was 
supplied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not 
intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended 
to us by our readers. Average entrée prices are based on dinner entrées: $ — inexpensive (under $15); $$ — moderate ($15- 
$25). $$$ — expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be verified by phone. 


B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access); 


Pick winner; RC = 2016 Readers’ Choice winner. 


= 2016 Experts’ 


Char ¢ American Contemporary American restaurant that has 
a menu that changes seasonally and sources local meats, produce 
and cheese whenever possible. ¢ 2 South Water St., Greenwich, 203- 
900-1100 charct.com. Open daily. L (Mon.- Fri.) D, $$ 


Colony Grille » Pizza This lrish tavern’s single menu offering is 
its one-of-a-kind, thin crust pizza served with a signature “hot 
oil” topping. « 172 Myrtle Ave., Stamford, 203-359-2184; 1520 
Post Road, Fairfield, 203-259-1989; 515 West Ave., Norwalk, 
203-866-5252 colonygrill.com. Open daily. LD LS, $, WA 


F.I.S.H. ¢ Seafood This mod-elegant restaurant features 
a variety of excellently prepared seafood favorites and a 
special section of the menu that lets you choose your fish and 
how it’s cooked. « 245 Bedford St., Stamford, 203-724-9300 
fishstamford.com. Open daily. L (Mon.-Thurs.) D, $$$, WA 


Fat Cat Pie Co. « Pizza A community-based wine-pub 
featuring small-production wine, craft American beer, thin- 
crust organic pizza, generous organic salads, artisanal cheese 
and charcuterie, house-made delectable desserts and a 

true espresso bar. ¢ 9-11 Wall St., Norwalk, 203-523-0389 
fatcatpie.com. Closed Sun. LD, $, E, WA 


Fortina « /talian Enjoy the award-winning Luigi Bianco 
pizza, cooked in wood-fire ovens, on the rooftop dining 

area. « 120 Washington Blvd., Stamford, 203-703-9080 
fortinapizza.com. Open daily. L (Mon.-Fri.), D, SB, $$ 


Frank Pepe Pizzeria Napoletana » Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. « 238 Commerce Drive, Fairfield, 203-333-7373. 
59 Federal Road, Danbury, 203-790-7373 pepespizzeria.com. 
Open daily. LD, $, WA 


Harlan Publick « American Blend of restaurant, 

tap room and patio in the heart of downtown SoNo. « 127 
Washington St., Norwalk, 203-831-0727 harlanpublick.com. 
Closed Mon.-Tues. D SB, $$ 


Homestead Inn — Thomas Henkelmann « French 

Upscale French restaurant features impeccable service, 
comfortable surroundings, an extensive wine list and creative 
French food. « 420 Field Point Road, Greenwich, 203-869-7500 
homesteadinn.com/thomas-henkelmann. Closed Sun.-Mon. L 
(Tues.-Fri.), D, $$$ 


Hoodoo Brown BBQ « American This laid-back barbecue 
bar and restaurant features a delicious blend of Texas, Kansas 
City, Carolina and other styles that will leave you craving 

more. ¢ 967 Ethan Allen Hwy., Ridgefield, 203-438-6033 
hoodoobrownbbq.com. Closed Mon. D, $$, WA 


Ibiza Tapas Danbury « Tapas Surround yourself with the 
sights, sounds, flavors and scents of Spain, with both hot and 
cold as well as traditional and modern tapas. « 93 Mill Plain 
Road, Danbury, 203-616-5731 /biza-tapas.com. Closed Mon. D, 
LS (Fri.-Sat.), $, WA 


Ichiro + Sushi Ichiro offers a combination of Asian fusion, 
sushi and hibachi entrees. Enjoy the full-service bar and the 
shows put on by the hibachi chef. « 69 Newtown Road, Danbury, 
203-792-8881 ichirodanbury.com. Open daily. D, LS (Fri.-Sat.), $$ 


Joseph’s Steakhouse « American Known for a New 
York-style steakhouse experience with gems such as prime 
dry-aged beef. + 360 Fairfield Ave., Bridgeport, 203-337-9944 
josephssteakhouse.com. Open daily. L (Mon.-Fri.) D, $$$, WA 


l’escale « French A stylish, romantic dining room 
overlooking Greenwich Harbor that serves superb Provencal 
cuisine. 500 Steamboat Road, Delamar Greenwich Harbor, 
Greenwich, 203-661-4600 /escalerestaurant.com. Open daily. B 
LD LS SB, $$, WA 


Liana’s Trattoria ¢ /talian Traditional Italian cuisine served 
in the atmosphere of an authentic Italian bistro. ¢ 591 Tunxis Hill 
Road, Fairfield, 203-368-1235. Closed Sun.-Mon. D, $$$, WA 


Little Barn « Pub Burgers, tacos and farm-fresh salads, 
served up in a casual atmosphere with an outdoor patio and 
fireplace. « 1050 Post Road E., Westport, 203-557-8501 
littlebarnct.com. Open daily. LD, $$, E 


Little Pub » American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where you'll feel 
right at home. « 59 Ethan Allen Hwy., Ridgefield, 203-544-9222 
littlepub.com. Open daily. L D, $$ 


The Local Kitchen and Bar « American Craft beer is the 
name of the game here with more than 30 lines including rare 
local, national and international gems. There is also a full menu 
of classic American cuisine. « 68 Washington St., Norwalk, 
203-957-3352; 85 Mill Plain Road, Fairfield, 203-955-1919 
sonolocal.com, fairfieldlocal.com. Open daily. LD SB, $$, WA 












pizza, pasta, panini, beer & wine bar 
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www.mondomiddletown.com 
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Best Wine Selection & 
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Every Tuesday - lac at W 
Every Sunday through August - 


Open for Lunch & Dinner * Tuesday - Saturday * Dinner Only - Sunday 
25 Whitfield Street, Guilford * 203-458-1300 * www.dvinebistro.net 
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Luc’s Cafe » French » EP An authentic French bistro offering 
non-stop service from 11 a.m. on, with terrace dining available 
in the warmer months. « 3 Big Shop Lane, Ridgefield, 203-894- 
8522 lucscafe.com. Closed Sun. LD, $$$, E 


Mama’s Boy » Southern - EP A “southern table and refuge” 
with favorites from classic shrimp and grits to country-fried 
game hen. Brunch available Sat.-Sun. ¢ 19 N Water St., South 
Norwalk, 203-956-7171 mamasboyct.com. Open daily. L 
(Mon.-Fri.), D (Mon.-Sat.), SB, $$$ 


Match ¢ American » EP The farm-fresh, seasonal menu at 

this upscale SONO restaurant changes daily but always offers 
something intriguing. « 98 Washington St., South Norwalk, 203- 
852-1088 matchsono.com. Open daily. D L (Wed.-Fri.), $$$ 


Mill Street Bar & Table, Greenwich - American + EP 
Seasonally driven menu from the Northeast land and sea, 
with two dining rooms, an oyster bar, a full-service bar, comfy 
cocktail lounge and heated patio. « 230 Mill St., Greenwich, 
203-813-3323 millstreetct.com. Closed Sun.-Mon. D, $$$ 


Paloma « Latin « EP High-energy Latin-inspired restaurant and 
gathering place located in Stamford’s Harbor Point neighborhood 
overlooking the marina. ¢ 15 Harbor Point Road, Stamford, 203- 
998-7500 palomagrill.com. Closed Mon. LD SB, $$, WA 


Pho Saigon, Bridgeport « Vietnamese - EP The 
unpretentious, out-of-the-way gem serves up generous portions 
of authentic, traditional pho. « 1275 lranistan Ave., Bridgeport, 
203-334-8812. Open daily. LD, $ 


Pho Vietnam ¢ Vietnamese A family-owned restaurant serving 
authentic Vietnamese food with fresh produce, choice meats 
and seafood. ¢ 56 Padanaram Road, Danbury, 203-743-6049 
rivebistro.com. Open daily. L D, $$, WA 


Pink Sumo ¢ Sushi ¢ EP Specializes in world-class sushi and 
sashimi, using only the freshest seafood and ingredients. ¢ 4 Church 
Lane, Westport, 203-557-8080 pinksumoct.com. Open daily. LD, $$ 


Positano Ristorante « /falian This restaurant has been 
owned and operated by the Scarpati family for more than 15 
years. Owner and chef Giuseppe Scarpati was born on the 
island of Ponza, Italy, and his cuisine focuses on all-natural 
cooking, with fresh fishes, meats, fruits, vegetables, and 
aromatic herbs. ¢ 27 Powers Court, Westport, 203-454-4922 
positanosrestaurantwestport.com. Open daily. LD SB, $$, E 


Redding Roadhouse « American This cozy, classic-style 
pub features seafood and meat classics as well as an 
assortment of artisan cheeses, a good beer list and specialty 
cocktails. « 406 Redding Road, Redding, 203-938-3388 
thereddingroadhouse.com. Open daily. LD SB, $$, E, WA 


Rizzuto’s ¢ /talian » EP A warm urban environment with a 
rustic Italian menu. Offerings include an extensive antipasti 
selection, creative small plates, house-made pasta and 
wood-fired Neapolitan pizza. ¢ 6 Stony Hill Road, Bethel, 
203-790-4444; 540 Riverside Ave., Westport, 203-221-1002 
rizzutos.com. Open daily. L, D, SB, $$$ 


Roberto’s « /talian » RC Excellent Italian food with attentive 
service, plus catering and a full-service banquet facility. « 
505 Main St., Monroe, 203-268-5723 robertosmonroe.com. 
Open daily. L (Sun.), D, $$ 


Sal e Pepe Contemporary Italian Bistro » Northern 

Italian « RC Offers superb cuisine with a contemporary flair, 
from fresh pastas and sauces to unique specials and classics 
with a modern twist. « 97 South Main St., Newtown, 203-426- 
0805 salepeperestaurant.com. Open daily. LD, $$, WA 


The Schoolhouse at Cannondale « American « EP With 
the motto “Fine. Fresh. Simple,” the owners seek out the 
best sources of ingredients and treat them simply and 
with respect. ¢ 34 Cannon Road, Wilton, 203-834-9816 
schoolhouseatcannondale.com. Closed Mon. L (Fri., Sat) D 
(Wed., Fri., Sat.) SB, $$$ 


Shiki Hana ¢ Sushi « EP This low-key restaurant offers 
a variety of sushi rolls, hibachi dishes and Japanese 
bento meals. « 222 Post Road, Fairfield, 203-259-5950 
shikihanafairfield.com. Open daily. L (Mon.-Sat.) D, $$ 


The Sitting Duck Tavern » American « RC Neighborhood 
tavern committed to using regionally and locally grown produce 
and products. ¢ 3694 Main St., Stratford, 203-873-0871 
sittingducktavern.com. Open daily. LD LS SB, $$ 


The Spinning Wheel « American + RC Enjoy a quintessentially 
New England-inspired menu with seasonal specials, local and 
homegrown accents, and modern adaptations of traditional 
comfort dishes. This classic style pub has 12 types of beer on 
tap, a rum-inspired drink menu and is housed within a newly 
renovated historic saltbox style house that dates back to 1742. « 
109 Black Rock Tpke., Redding, 203-664-4000 swredding.com. 
Open daily. L (Thurs.-Sat.) D, $$$, WA 


The Spread « American » EP The owners are industry 
leaders in culinary deviance and solutions, and are focused on 
delivering great dining experiences. « 70 N Main St., Norwalk, 
203-939-1111 thespreadsono.com. Open daily. D SB, $$ 


Stanziato’s « Pizza » EP Wood-fired pizza made using organic, 
seasonal ingredients from local farms and artisans. « 35 Lake 
Ave. Ext., Danbury, 203-885-1057 stanziatos.com. Closed Sun. L 
(Mon.-Fri.), D, $, WA 


Tazza Osteria « /talian » EP RC Try favorites like grilled 
octopus, hanger steak, meatballs and brick oven pizza ina 
modern and trendy atmosphere. « 116 Post Road, Fairfield, 203- 
292-8810 tazzaosteriabar.com. Open daily. L (Mon.-Sat.) D, $$ 


Tequila Mockingbird » Mexican » EP The food here is made 
with traditional ingredients when possible, including imported 
chiles. Tequila is taken seriously as well, with bartenders 
receiving tequila training in Mexico. + 6 Forest St., New Canaan, 
203-966-2222 tequilamockingbirdnc.com. Open daily. D, $$ 


Thali ¢ /ndian » EP RC The ambiance in each of Chef Prasad 
Chirnomula’s restaurants is unique, but what ultimately 
distinguishes them is the flavorful food. « 296 Ethan Allen Hwy., 
Ridgefield, 203-894-1080 thali-ridgefield.com. Open daily. L, D, 
LS (Fri.-Sat.), SB, $$ 


Toro « Sushi « EP RC Japanese and Asian cuisine with a 
modern flair and a hibachi chef to provide live entertainment. 
¢ 28 Church Hill Road, Newtown, 203-364-0099 
tororestaurantnewtown.com. Open daily. L D LS (Fri.-Sat.), $$ 


Valencia Luncheria + Latin American « EP RC Venezuelan 
cuisine served up in large portions in a bright, relaxed 
atmosphere. « 164 Main St., Norwalk, 203-846-8009 
valencialuncheria.com. Open daily. B LD, $$ 


A Wooster Street Tradition in the Heart of New felicia 
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Tre Scalini Gift Certificates are 
always tastefully perfect & appreciated! 


100 Wooster St., New Haven, CT ¢ 203.777.3373 


www.trescalinirestaurant.com 
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Wafu Asian Bistro + Asian - EP Upscale dining with a frequently 
changing menu that utilizes local ingredients. « 3671 Post Road, 
Southport, 203-254-2288 wafuasianbistro.com. Open daily. LD, $ 


Walrus + Carpenter - Barbecue + EP Sink your teeth into 
the barbecue offered at this sleek eatery in the Black Rock 
section of Bridgeport. The customer favorite is the Notorious 
P.I.G. ¢ 2895 Fairfield Ave., Bridgeport, 203-333-2733 
walruscarpenterct.com. Open daily. LD, $$, WA 


Washington Prime « American ¢ EP RC The land and 

sea menu has elements of Americana with cross-cultural 
influences. The restaurant also boasts an impressive beverage 
program. ¢ 141 Washington St., South Norwalk, 203-857-1314 
washingtonprimect.com. Open daily. L (Wed.-Sun.) D, $$, WA 


Basso’s Cafe - Mediterranean This fine dining and now full 

bar establishment revolves around an intimate and authentic 
expression of Renato’s cultural heritage of Mediterranean and 
Latin American fusion cuisine. « 124 New Canaan Ave., Norwalk, 
203-354-6566 bassobistrocafe.com. Closed Mon. LD, $$$, E, WA 


| Hartford County | 


Apricots Restaurant & Pub « American + EP Contemporary 
cuisine featuring regional American products as well 

as a selection of items from Europe and the Far East. 

¢ 1593 Farmington Ave., Farmington, 860-673-5405 
apricotsrestaurant.com. Open daily. LD, $$ 


@the Barn ¢ American This 170-seat, 4,000-square-foot 
ultra-sleek steakhouse and wine bar features multiple dining 
areas, steaks, seafood, small plates and a wine list selected 
by a certified sommelier, as well as a wide array of martinis, 
specialty cocktails and craft beers. »« 17R E. Granby Road, 
Granby, 860-413-3888 atthebarngranby.com. Closed Mon. L D 
(Tues.-Sun.) , $$, WA 


Avert Brasserie « French « EP Owned by two chefs who in 
recent years have been making the Connecticut foodie world 

sit up and take notice, this restaurant offers beautiful food 
combined with imagination, perfectionism and zest. ¢ 35 
LaSalle Road, West Hartford, 860-904-6240 avertbrasserie.com. 
Open daily. LD, LS, $$, WA 


Barcelona Restaurant & Wine Bar « Spanish 
Mediterranean + EP Barcelona’s newest location in a popular 
line of hip, European-style restaurants. « 971 Farmington Ave., 
West Hartford, 860-218-2100 barcelonawinebar.com. Open 
daily. L (Mon.-Sat.) DLS, $$, E, WA 


Besito » Mexican + EP Besito (in English, “little kiss”) offers 
up authentic Mexican food and over 60 world-class tequilas in 
an atmosphere of old, rustic Mexico. « 46 South Main St., West 
Hartford, 860-233-2500 besitomexican.com. Open daily. LD LS, $$ 


Bricco Trattoria  /talian » EP Creates the feel of an Italian 
farm house or vineyard home, with simple, fresh and delicious 
food and time-honored recipes. « 124 Hebron Ave., Glastonbury, 
860-659-0220 billygrant.com. Open daily. L (Mon.-Sat.) D, $$$ 


Carbone’s Kitchen « /talian Established in 2012, this 

casual-dining little brother to Carbone’s Ristorante uses 
fresh and local ingredients to prepare old-school Italian 
classics. ¢ 6 Wintonbury Mall, Bloomfield, 860-904-2111 
carboneskitchen.com. Open daily. L (Mon.-Fri.) D, $$, WA 


Carbone’s Ristorante « /talian » EP This old-school, fine- 
dining Italian restaurant was established in 1938 and has 
Survived as long as it has for a reason. Dishes include lobster 
risotto, grilled veal chop and eggplant, chicken and veal 
parmigiano. « 588 Franklin Ave., Hartford, 860-296-9646 
carbonesct.com. Closed Sun. L (Mon.-Fri.) D, $$$, WA 


Confetti - /talian - EP Offers Italian-American cuisine with 
a celebratory vibe. Also caters and operates the Big Red Truck 
food truck. « 393 Farmington Ave., Plainville, 860-793-8809 
idineconfetti.com. Closed Mon. & Tues. D (Wed.-Sun.) SB, $$ 


The Cottage ¢ American - EP Family-owned, European-style 
restaurant offers unique, seasonally inspired dishes and a wide 
selection of wines, martinis and cocktails. ¢ 427 Farmington 
Ave., Plainville, 860-793-8888 cottagerestaurantandcafe.com. 
Closed Sun. & Mon. L (Tues.-Fri.), D, $$ 


Feng Asian Bistro + Asian « EP Features a broad range of 
elegant Southeast Asian dishes spanning the Pacific Rim, 
with a fusion of East and West in every plate. « 93 Asylum St., 
Hartford, 860-549-3364 fengrestaurant.com/feng-harttord. 
Closed Sun. LD LS, $$$ 


Firebox « New American + EP Firebox boasts a seasonal, 
Connecticut farm-inspired menu including seared Stonington 
scallops and Connecticut farm-raised lamb. ¢ 539 Broad St., 
Hartford, 860-246-1222 fireboxrestaurant.com. Open daily. L 
(Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar « American + EP 
Premier destination for prime meats and chops, fresh fish 
and poultry, with a sophisticated wine list. « Blue Back 
Square, 44 South Main St., West Hartford, 860-676-WINE 
flemingssteakhouse.com. Open daily. D, $$, WA 


Frank Pepe Pizzeria Napoletana « Pizza While world- 
famous white clam pizza is the standout, any pie here is worth 
the wait. « 1148 New Britain Ave., West Hartford, 860-236- 
7373, 221 Buckland Hills Drive, Manchester, 860-644-7333 
pepespizzeria.com. Open daily. L (Mon.-Fri.) D, $, WA 


J. Gilbert’s - Steak - EP Quality ingredients and honest food, 
like prime wood-fired steaks and seafood, in a luxe, yet warm, 
atmosphere. « 185 Glastonbury Blvd., Glastonbury, 860-659- 

0409 jgilberts.com. Open daily. D, $$$ 


Majorca ¢ Spanish »« EP Named for a Spanish island in the 
Mediterranean Sea, this modern Hartford restaurant offers 
tapas and well-prepared dishes like duck confit. « 2074 Park 
St., Hartford, 860-231-1003 majorcact.com. Open daily. L 
(Thurs.-Sun.) D, $$, WA 


Max Downtown ¢ American + EP Features global cuisine, 
chophouse classics, a fine wine list and lighter fare in the 
tavern. Wine Spectator Award of Excellence. « 185 Asylum St., 
Hartford, 860-522-2530 maxrestaurantgroup.com. Open daily. L 
(Mon.-Fri) D LS, $$$, WA 


Max Fish « Seafood Lively, upscale fish house serving a daily 
selection of fresh seafood and great steaks. The Shark Bar 

is more casual, offering lighter fare and Max classics in an 
up-tempo environment. « 110 Glastonbury Blvd., Glastonbury, 
860-652-3474 maxfishct.com. Open daily. L (Mon.-Sat.) DLS, $$ 


Max’s Oyster Bar » Seafood » EP Modern renditions of classic 
American seafood in an atmosphere reminiscent of a big-city 
oyster bar. ¢ 964 Farmington Ave., West Hartford, 860-236-6299 
maxrestaurantgroup.com/oyster. Open daily. L, D, LS (Sat.), $$$ 


Metro Bis « American « EP It has a lovely new home at 
Simsbury 1820 House, but the focus hasn’t changed — 
classically grounded innovation, seasonally oriented and ever 
open to a playful riff or two. « 731 Hopmeadow St., Simsbury, 
860-651-1908 metrobis.com. Closed Sun. LD, $$, WA 


Millwright’s Restaurant « American « EP Tyler Anderson dazzled 
us for years at The Copper Beech Inn. Now, he’s wowing all comers 
at this sparkling restaurant. ¢ 77 West St., Simsbury, 860-651- 
5500 millwrightsrestaurant.com. Closed Mon.-Tues. D, $$$, WA 


Murasaki ¢ Sushi ¢ EP Well known for its outstanding sushi 
and sashimi creations, Murasaki also offers a selection of 
American foods served in the Japanese style. « 23 LaSalle Road, 


West Hartford, 860- 236-7622 murasakijapaneserestaurant.com. 


Closed Mon. L (Tues.-Sat.), D, $$ 


ON20 - Contemporary French/American ¢ EP Savor panoramic 
city views and sophisticated atmosphere along with sumptuous 
seasonal cuisine. « 400 Columbus Blvd., 20th Floor, Hartford, 860- 
722-5161 ontwenty.com. L (Mon.-Fri.) D (Wed.-Sat.) LD, $$$, E 


Pho 501 - Asian + EP Dedicated to keeping it simple, 
with the best soups and authentic Vietnamese family 
recipes. ¢ 501 Main St., East Hartford, 860-569-3700 
pho.com/east-hartford-ct/pho-501. Closed Mon. LD, $ 


Plan B Burger Bar ¢ Burgers » RC Gourmet burgers and a 
wide selection of beers and bourbons. « 120 Hebron Ave. #6, 
Glastonbury, 860-430-9737 planbburger.com. Open daily. L D 
LS, $, WA 


Republic « Gastropub » EP Handcrafted beers, boutique wines 
and small-batch bourbons are offered at this high-end pub. « 
39 Jerome Ave., Bloomfield, 860-216-5852 republicct.com. Open 
daily. L (Mon.-Fri.) DLS, $$ 


Restaurant Bricco « /talian + EP Every dish is crafted from 
scratch, holding true to the essentials of Sunday dinner. « 78 
Lasalle Road, West Hartford, 860-233-0220 billygrant.com. 
Open daily. L (Mon.-Sat.) D, $$$ 


Rizzuto’s « /talian » EP A warm urban environment with a 
rustic Italian menu. Offerings include an extensive antipasti 
selection, creative small plates, house-made pasta and wood- 
fired Neapolitan pizza. « 111 Memorial Road, West Hartford, 
860-232-5000 rizzutos.com. Open daily. L, D, SB, $$$ 
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Lunch Saturday & Sunday 
Dinner Wednesday through Sunday 
The patio is open. 


828 Bantam Road ¢ Bantam, CT 06750 © 860.567.0043 © arethusaaltavolo.com 
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Ruth’s Chris Steakhouse « Steak Billed as “the steak that 
speaks for itself” the steaks served here are USDA Prime. In 
addition, the restaurant utilizes locally sourced produce in 
its recipes. « 2513 Berlin Ipke., Newington, 860-666-2202 
ruthschris.com. Open daily. L (Sun.) D, $$$, WA 


Sayulita » Mexican « EP Named for a Mexican fishing 

village, this restaurant has a party vibe and uses top-of-the- 
line ingredients. Specialties include a variety of tacos and 
Ceviche de Playa. « 865 Maine St., Glastonbury, 860-430-9941 
cantinasayulita.com. Open daily. D, L (Sat.-Sun.), $$ , WA 


Smokin’ with Chris - Barbecue « EP Specializes in barbecue 
and other smoked meats, but also offers specialty salads, 
seafood and vegetarian dishes. « Southington, 860-620-9133 
smokinwithchris.com. Closed Mon. LD, $$, E 


Staropolska « Polish «EP Authentic homemade Polish cuisine 
prepared fresh daily and an in-house bar. ¢ 252 Broad St., New 
Britain, 860-612-1711 staropolska.net. Closed Mon. L D, $$ 


Treva ¢ /talian »¢ EP Cuisine is inspired from central and upper 
Italy, with seasonal varieties and unique nightly specials. » 980 
Farmington Ave., West Hartford, 860-232-0407 trevact.com. 
Open daily. L, D, LS (Fri.-Sat.), $$ 


Trumbull Kitchen « American “Global comfort food” is served 
at communal tables at this sophisticated city brasserie. Wine 
Spectator Award of Excellence. ¢ 150 Trumbull St., Hartford, 
860-493-7417 maxrestaurantgroup.com. Open daily. L 
(Mon.-Sat.) D LS, $$, E 


Vinted Wine Bar & Kitchen « Japas This exciting restaurant 

in Blue Back Square serves 68 wines by the glass along with an 
ambitious small-plates menu. ¢ 63 Memorial Road, West Hartford, 
860-206-4648 vintedwinebar.com. Open daily. D, $$, WA 


| Litchfield County | 


Arethusa al Tavolo » New American « EP This high-flying, 
country restaurant serves sparkling dishes like butter-poached 
halibut with crab paella, rack of lamb and a glorious reinvention 
of Peking duck. ¢ 828 Bantam Road, Bantam, 860-567-0043 
arethusaaltavolo.com. Open Thurs.-Sun. D, $$$, WA 


Community Table - American + EP Chef Joel Viehland offers a 
seasonal menu using only ingredients grown, raised or foraged 
within a 200-mile radius. ¢ 223 Litchfield Tpke., Washington, 860- 
868-9354 communitytablect.com. Closed Tues.-Wed. D SB, $$, WA 


The Cookhouse » Barbecue « EP “Slo-smoked” baby- 
back ribs and pulled pork are the name of the game here. 
¢ 31 Danbury Road (Route 7), New Milford, 860-355-4111 
thecookhouse.com. Open daily. LD, $$, WA 


Hidden Valley Eatery * American + EP Locally sourced 
comfort food with a number of vegetarian options. Seasonal 
dinner menu changes nightly. * 88 Bee Brook Road, Washington 
Depot, 860-619-0660 hiddenvalleyeatery.com. Closed Tues. B, 
L, D (Fri.-Sat.), $$ 


The Hopkins Inn + Austrian/American + EP A country inn with 
an Old World atmosphere known for wiener schnitzel, backhendl 
and fresh-caught trout. « 22 Hopkins Road, Warren, 860-868- 
7295. Closed Mon. B L (Tues.-Sat.) D, $$$ 


Mountainside Café + Farm to Table Modern rustic cafe offers 
up a fresh approach to American classics, such as the Country 
Burger and the Johnny Cash Skillet, in a warm and casual 
atmosphere. * 251 Route 7 South, Falls Village, 860-824-7876 
mountainside.com/cafe. Open daily. B LD SB, $, WA 


The Restaurant at Winvian Farm « French » EP Chef Chris 
Eddy constantly changes the menu, using simple and seasonal 
ingredients accented with unusual and fresh findings. ¢ 155 
Alain White Road, Morris, 860-567-9600 winvian.com. Closed 
Mon.-Tues. LD, $$$, WA 


RSVP ¢ French - EP A “special concept” French restaurant, 
RSVP offers carefully selected five-course prix fixe meal. 
Alcohol is BYOB only, and dinner is by reservation only. « 7 
Railroad St., West Cornwall, 860-672-7787 rsvp-restaurant.com. 
Open Fri-Sun. D, $$$ 


West Street Grill - New American + EP An innovative restaurant 
with a star-studded clientele and menu to match. Serves wild 
fish, handmade pasta and organic salads. Wine Spectator 

Award of Excellence. « 43 West St., Litchfield, 860-567-3885 
weststreetgrill.com. Open daily. LD SB, $$$, E (on weekends), WA 
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The White Hart - Farm to Table » EP High-quality cuisine 
made from an A-list of farm sources served in a rustic, recently 
remodeled historic country inn dating to 1805. « 15 Under 
Mountain Road, Salisbury, 860-435-0030 whitehartinn.com. 
Open daily. LD SB, $$, WA 


The White Horse Country Pub » American + EP Serves 
American pub favorites like burgers, ribs and seafood bake, 
along with some English ones — shepherd’s pie, fish-and- 
chips and bangers and mash. Outdoor dining in warmer months 
provides a delightful experience. « 258 New Milford Tpke., 
Washington, 860-868-1496 whitehorse-countrypub.com. Open 
daily. LD SB, $$, WA 


Winvian ¢ American ¢ EP Simplicity and indulgence converge 
with fresh and spontaneous farm-to-table menus and an 
ecclectic wine selection. Reservations are required. * 155 Alain 
White Road, Morris, 860-567-9600 winvian.com. Closed Tues. L 
(Sat.-Sun.), D (Wed.-Mon.), $$$ 


Yokohama « Japanese « EP Delicious tempura and teriyaki 
dishes, plus sushi and sashimi is served at this beloved New 
Milford restaurant. ¢ 131 Danbury Road, New Milford, 860-355- 
0556 yokohama-sushi.net. Open daily. L D, $$, WA 


| Middlesex County | 


Angelico’s Lake House » American Overlooking Lake 
Pocotopaug, Angelico’s features great outside dining and a tiki 
hut. Try the spinach risotto, roast prime rib, stuffed salmon or 
lobster ravioli with sautéed shrimp. « 81 North Main St., East 
Hampton, 860-267-1276 angelicoslakehouse.com. Open daily. L 
DLS SB, $$, E, WA 


Baci Grill « Modern Italian Try house specialties like grilled 
mango-and-chipotle pork loin, chicken sausage and broccoli 
rabe pasta, Guinness skirt steak and scallop risotto at this 
casual, trendy restaurant. ¢ 134 Berlin Road, Cromwell, 860- 
613-2224 bacigrill.com. Open daily. LD LS, $$, E, WA 


The Blue Oar » Seafood - EP Open seasonally, with open-air 
dining and fresh-catch entrees. BYOB; cash only. « 16 Snyder 
Road, Haddam, 860-345-2994 b/ueoarct.wix.com. Open daily, 
Mother’s Day weekend-Labor Day; Thurs.-Sun., Labor Day-end 
of Sept. LD, $$ 


Chester’s Barbecue « Barbecue Mouthwatering, slow-cooked 
barbecue is the name of the game here. Choose from BBQ 
favorites like smoked ribs, chicken, brisket and burnt ends. « 10 
West Main St., Clinton, 860-669-6868 chestersbbq.com. Open 
daily. LD, $$ 


Chip’s Pub » Pub Grub - RC This sports bar with a separate 
family-friendly dining area offers up 10-o0z. burgers, as well as 
seafood and south-of-the-border fare. « 24 W. Main St., Clinton, 
860-669-3463 www.chipspub3.com. Open daily. LD LS, $$, WA 


Cuckoo’s Nest « Mexican » RC Housed in a 200-year-old barn, 
Cuckoo’s Nest has been serving nachos, fajitas, Cajun shrimp and 
scallops for more than 35 years. ¢ 1712 Post Road, Old Saybrook, 
860-399-9060 cuckoosnest biz. Open daily. LD SB, $$, E, WA 


Dattllo Fine Italian at Water’s Edge Resort and Spa « 

Italian Enjoy spectacular ocean views as you indulge in award- 
winning dishes like Torte di Granchio (lump crab cakes with 
watermelon radish slaw and caper aioli), Gnocchi Cosentina and 
Tagliata Toscana. « 1525 Boston Post Road., Westbrook, 860-399- 
5901 watersedgeresortandspa.com. Open daily. BL D SB, $$$, E 


Eli Cannon’s « Beer Bar » EP The Connecticut innovator of 
the modern beer bar, Eli Cannon’s has been pouring sought- 
after brews since long before it was a trendy business model. 
Food favorites here include the famous nachos, chicken wings 
(there’s 20 custom sauces), the classic cannon burger and the 
blackened chicken wrap. ¢ 695 Main St., Middletown, 860-347- 
3547 elicannons.com. Closed Mon. L (Fri.-Sun.) D LS, $$, WA 


Fresh Salt « American « EP Drink in the glorious water view 
while savoring cioppino, merlot-braised short ribs, osso buco and 
Block Island swordfish. ¢ 2 Bridge St., Old Saybrook, 860-395- 
2000 saybrook.com. Open daily. B L (Mon.-Sat.) D SB, $$$, E, WA 


The Griswold Inn « American The beloved 1776 “Gris” features 
classic New England cuisine in the dining room, small plates and 
50 wines by the glass in the wine bar, and a lively taproom. Wine 
Spectator Award of Excellence. » 36 Main St., Essex, 860-/67- 
1776 griswoldinn.com. Open daily. LD SB, $$$, E, WA 


Iguanas Ranas Taqueria « Mexican « EP Affordable, fresh 
and authentic Mexican food served fresh and with home- 
style taste. « 484 Main St., Middletown, 860-346-8630 
iguanasranastaqueriact.com. Closed Sun. LD, $ 


La Foresta ¢ /talian » RC This big and beautiful ristorante 
serves garden-fresh, ingredient-driven fine Northern Italian 
cuisine. It also has a VIP wine cellar and one of the state’s best 
wine selections. ¢ 163 Route 81, Killingworth, 860-663-1155 
laforestarestaurant.com. Open daily. D, $$, WA 


Lenny & Joe’s Fish Tale » Seafood This Connecticut institution 
serves all manner of fresh seafood, from hot lobster rolls to baked 
stuffed shrimp to fried whole-belly clams. « 86 Boston Post Road, 
Westbrook, 860-669-0767 //fishtale.com. Open daily. LD, $$, WA 


Luigi’s « /talian Enjoy classic Italian favorites like seafood 
cannelloni, chicken leonardo, veal parmigiana, whole clams, 
prime rib and other dishes. * 1295 Boston Post Road, Old 
Saybrook, 860-388-9190 /uigis-restaurant.com. Closed Mon. 
(except in July and Aug.). D, $$, WA 


Mondo Restaurant « Pizza This casual, family-owned restaurant 
specializes in brick-oven, New York-style thin crust pizza. There 

is also a beer and wine bar. « 10 Main St., Middletown, 860-343- 
3300 mondomiddletown.com. Open daily LD, $$, WA 


Puerto Vallarta » Mexican « RC Authentic, traditional Mexican 
cuisine is prepared fresh daily — sometimes even at your 

table — mixing time-honored recipes with innovative culinary 
techniques. « 200 Main Metro Square, Middletown, 860-852- 
0080 puertovallartausa.com. Open daily. LD, $$ 


Rustica ¢ /talian » EP The food is made fresh daily, from the 
pasta to the salads to the homemade desserts. Also offering a 
varied wine collection. » 189 Middlesex Turnpike, Chester, 860- 
526-9021 rusticact.com. Closed Mon. D, $$$ 


Taste of China « Chinese » EP Authentic Szechuan/Chengdu- 
style food in an elegant yet casual setting, with a full bar and 
an extensive beer list. ¢ 233 E. Main St., Clinton, 860-664-4454 
tasteofchinaclinton.com. Open daily. LD, $ 


Westbrook Lobster « Seafood - RC Offers the freshest 
fish possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston Post 
Road, Clinton, 860-664-9464; 300 Church St., Wallingford, 
203-265-5071 westbrooklobster.com. Open daily. L D, $$, WA 


| New Haven County | 


116 Crown ¢ American Tapas / Small Plates - EP Dine 

on sliders, pizzettes and charcuterie and cheese in a 
loungelike atmosphere — along with exciting and creative 
house cocktails. « 116 Crown St., New Haven, 203-777-3116 
116crown.com. Closed Mon. D LS, $$, E, WA 


Adriana’s « /talian ¢ EP Old-fashioned Italian fare, served up 
in generous portions. ¢ 771 Grand Ave., New Haven, 203-865- 
6474 adrianasnewhaven.com. Open daily. L (Mon.-Fri.), D, LS 
(Fri.-Sat.), $$, WA 


Atelier Florian « Seafood » EP New American fine-dining 
restaurant with a Belgium flair, featuring a raw bar, fresh 
seafood and private dining space. « 1166 Chapel St., New 
Haven, 203-859-5999 atelierflorian.net. Open daily. L D SB, $$ 


Baja’s « Mexican » EP Casual, authentic Mexican food. « 63 
Boston Post Road, Orange, 203-799-2252. Open daily. LD, $$, WA 


Bar Bouchee « French - RC Inspired by the neighborhood 
bistros of Lyon, France — known as bouchons — the menu 
features authentic French bistro classics as well as innovative 
cocktails and a carefully selected wine list. « 8 Scotland Ave., 
Madison, 203-318-8004 barbouchee.com. Open daily. D, $$ 


Bar Bouchée « French + RC Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 

walls and ceiling and a zinc bar. On the menu: duck leg confit, 
charcuterie and beef bourguignon. « 8 Scotland Road, Madison, 
203-318-8004. Open daily. D, $$ 


Barcelona Restaurant & Wine Bar « Spanish Medi- 

terranean + EP Hip restaurant serving Spanish and 
Mediterranean cuisine — including tapas, hot and cold. Wine 
Spectator Award of Excellence. * 155 Temple St., New Haven, 
203-848-3000 barcelonawinebar.com. Open daily. LD LS, $$, WA 


Bella’s Café ¢ American + EP Stylish and cozy cafe serves 
breakfast and lunch all day during the week, or brunch on 
weekends. ¢ 896 Whalley Ave., New Haven, 203-387-7107 
bellascafect.com. Close Mon. BL SB, $ 


Bin 100 ¢ Mediterranean Feast on delicious Mediterranean 
cuisine elegantly served in a spacious dining room. » 100 
Lansdale Ave., Milford, 203-882-1400 binlOOrestaurant.com. 
Open daily. D SB, $$, E, WA 


Ceviche « Latin Fusion Several styles of ceviche are 
offered here. In addition, the place features a variety of sizzling 
Latin dishes, cocktails and 30 types of tapas. Try the Granada 
Mojito, which features pomegranate flavors. * 530 Middlebury 
Road, Middlebury, 203-527-7634 cevichelatinkitchen.com. 
Closed Mon. L (Wed.-Thurs.) D LS, $$, WA 


Chip’s Family Restaurant + American Famous for its 
perfect pancakes, Chip’s also has a creative lunch and dinner 
menu, and guests are welcome to BYOB. « 321 Boston Post Road, 
Orange, 203-795-5065 chipsrestaurants.com. Open daily. BLD, $ 


Claire’s Corner Copia « Vegetarian Café-style spot 
offering globe-trotting dishes like organic-mushroom crépes, 
Bengal curry, Irish breakfast and Lithuanian coffee cake. « 1000 
Chapel St., New Haven, 203-562-3888 clairescornercopia.com. 
Open daily. BL D SB, $, WA 


Colony Grille » Pizza This lrish tavern’s single menu offering 
is its one-of-a-kind, thin crust pizza served with a signature 
“hot oil” topping. « 36 Broad St., Milford, 203-876-1935 
colonygrill.com. Open daily. LD LS, $, WA 


Consiglio’s Restaurant + Classic Italian Family-owned and -run 
for more than /0 years, Consiglio’s is known for classic home-style 
favorites like homemade cavatelli and braciole, eggplant rollatini 
and lasagna. « 165 Wooster St., New Haven, 203-865-4489 
consiglios.com. Open daily. L (Tues.-Fri., Sun.) D, $$ 


Cristy’s Madison » American This restaurant and 
bar offers breakfast and dinner, as well as a complete 
burger menu. « 73 W. Wharf Road, Madison, 203-245-7377 
cristysmadison.com. Open daily. B L D, $$ 


D’Vine Bistro » French-American French-American fusion 
served up in small plates or entree sizes, with a large number 
of gluten-free options. Patio dining available. Located on the 
Guilford Green. ¢ 25 Whitfield St., Guilford, 203-458-1300 
dvinebistro.net. Closed Mon. L (Tues.-Sat.) D, $$$, E, WA 


Denmo’s Snack & Dairy Bar » Road Food Drive-in offers 
burgers, hot dogs, seafood and ice cream which can be enjoyed 
at the outdoor picnic benches. « 340 Main St. S., Southbury, 
203-264-4626. Open daily. L, $, WA 


Dino’s Seafood ¢ Seafood This family-run favorite of local 
North Haven diners for more than four decades prides itself on 
serving high-quality seafood with the taste of love and joy in 
every order. Customer favorites include strip clams, fritters, 
lobster rolls, and top-split hot dogs accompanied with a local 
craft beer. ¢ 540 Washington Ave., North Haven, 203-239-5548 
dinosseatood.com. Closed Mon. L D, $, WA 


Elm City Social » American Features creative and upscale 
pub-friendly fare in a visually impressive setting. There is also an 
assortment of excellent cocktails offered. + 286 College St., New 
Haven, 475-441-7436 elmcitysocial.com. Open daily. LD, LS, $$, WA 


Frank Pepe Pizzeria Napoletana » Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. ¢ 157 Wooster St., New Haven, 203-865-5762 
pepespizzeria.com. Open daily. L (Mon.-Fri.) D, $, WA 


G-Zen » Vegetarian Focused on green business ethics, 
G-Zen offers up locally sourced vegetarian, vegan, organic and 
sustainable cuisine. « 2 E. Main St., Branford, 203-208-0443 
g-zen.com. Closed Sun.-Mon. L (Sat.), D, $$, E 


Geronimo Tequila Bar & Southwest Grill - Southwestern 
Fusion Mix of traditional Native American, Mexican, 
Spanish and Anglo-American fare, with bold flavors and 
authentic ingredients. « 271 Crown St., New Haven, 203-777- 
7700 geronimobarandgrill.com. Open daily. L (Mon.-Sat.) D, $$ 


Goodfellas Restaurant « /talian The extensive menu 
is a veritable Best Hits of Italy, featuring pastas and gnocchi, 

pork chop Milanese, steak pizzaiola, veal saltimbocca and the 

chef’s signature filet cognac. « 7/02 State St., New Haven, 203- 
785-8722 goodfellasrestaurant.com. Open daily. L D, $$, WA 


Heirloom ¢ Modern Continental Chet Carey Savona 
serves dishes like crab cakes with fennel and vermouth 

butter and herbed gnocchi with rapini and tomatoes. « The 
Study at Yale, 1157 Chapel St., New Haven, 203-503-3919 
studyhotels.com. Open daily. B L (Mon.-Sat.) D SB, $$, WA 


Home « American Whether in the main “dining room” or the 
“living room” lounge, Home offers up locally sourced food and 
a wide selection of regional craft brews to make its guests feel 
comfortable and comforted. ¢ 1114 Main St., Branford, 203- 
483-5896 www.homerestaurantct.com. Closed Mon. LD, $$, E 
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Best Sunday Brunch 


Be ireside PT Tal late] 
a onnecticut WEteevalsl=) 
258 New Milford Tpk., New Preston, CT 


860.868.1496 © WhiteHorseCountryPub.com 
Reservations accepted 


Open 7 DAYS: 11am-10pm Bar until C 
sunday Brunch 11am to 4pm 


Jur mission is to nourish and nurture our 
community by providing fresh, wh 
foods made with ingredients from local 


olesome 


farmers, growers and producers 


25) Ro te / South 
Falls Village, CT 06031 
rat . 


mountainside.com/cafe 


Open 7 Days @ 4PM « Lunch Friday-Sunday @ 11:30AM 
Voted “Best of New England” Happy Hour Weekdays 4-6PM 


RSVP 860-567-4900 - Jazz Every Sunday At 5PM! 
Tittahat-ilelt-Thaieic-igelali(-MelgeMmr-la-)elele) @eelasilicdalicciiet vue, 
26 Commons Drive (just off 202), Litchfield, CT 06759 


TS’ CHOICE 


First-Rate Steakhouse in Connecticut 
m As you'd expect from a place whose namesake is a Peter Luger alumni, this 
“old-school” “gem " “brings home the bacon” - and “humongous” hunks 
of “prime beef” “cooked to perfection” - to Downtown Bridgeport...most 
surveyors insist it’s “all that you'd expect” from a “top-quality” steakhouse. 
-ZAGAT Survey 2005-2014 





360 Fairfield Ave., Bridgeport, CT * 203-337-9944 « josephssteakhouse.com 
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Restaurant & Pub Brewery TS 


WILLIMANTIC BREWING COMPANY 
967 MAIN STREET WILLIMANTIC, CT 


Cf )WILLIBREW.COM 860-423-6777(6) 















erent 


695 Main St., Middletown 
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dining guide 


L’Orcio » Contemporary Italian This upscale 
contemporary restaurant features an outdoor patio and a menu 
of house-made pastas, grilled whole fish and steaks with 
seasonal cuisine. « 806 State St., New Haven, 203-777-6670 
lorcio.com. Closed Mon. L (Fri.) D, $$ 


Lao Sze Chuan « Asian In Chinese, Lao means “old, 
authentic, traditional,” and that’s the restaurant’s goal: 
to provide authentic Chinese cuisine at a reasonable 
price. « 1585 Boston Post Road, Milford, 203-783-0558 
tonygourmetgroup.com. Open daily. LD, $ 


Lenny & Joe’s Fish Tale » Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot lobster 
rolls to baked stuffed shrimp to fried whole-belly clams. « 501 Long 
Wharf Drive, New Haven, 203-691-6619; 1301 Boston Post Road, 
Madison, 203-245-7289 /ifishtale.com. Open daily. LD, $$, WA 


Mamoun’s ¢ Middle Eastern Authentic Middle Eastern 
cuisine, made from scratch using fresh, natural ingredients, 
fine imported spices and signature recipes, served ina 
traditional environment. « 85 Howe St., New Haven, 203-562- 
8444 mamouns.com. Open daily. LD LS, $, WA 


MiKro Beer Bar ¢ Gastropub The unique menu includes 
the “French Revolution” flatbread, steamed mussels & frites, 
and shrimp & grits. The name (pronounced “micro”) refers to 
the bar’s intimate space and to the lineup of microbrews. « 
3000 Whitney Ave., Hamden, 203-553-7676 mikrobeerbar.com. 
Open daily. D SB, $$, WA 


Miya’s » Sushi Sushi restaurant like no other, thanks to 
chef Bun Lai’s unique creations. ¢ 68 Howe St., New Haven, 
203-777-9760 miyassushi.com. Closed Sun.-Mon. L D, $$$, WA 


Olea + Spanish World-class, full-service Spanish 
restaurant, with a fun tapas bar. ¢ 39 High St., New Haven, 203- 
780-8925 oleanewhaven.com. Closed Sun. D, $$$, WA 


Park Central Tavern « American The dynamic weekly menu 
showcases signature entrées and classic favorites made with 
fresh New England ingredients. « 1640 Whitney Ave., Hamden, 
203-287-8887 parkcentraltavern.com. Open daily. LD, $, WA 


a ye WINNER 


croft beers! 


elicannons.com 


Facebook.com/elicannonsfans 


Ristorante Luce + Classic Italian Enjoy the double-cut veal 
chops, pane cotto, risotto pescatore and daily fish specials. 
Extensive wine list. « 2987 Whitney Ave., Hamden, 203-40/7- 
8000 ristoranteluce.net. Open daily. L (Mon.-Fri.) D, $$ 


Sefior Pancho’s « Mexican Festive spot serving up terrific 
fresh salsa and margaritas to go with mole poblano, steak 
ranchero and fajitas. » 280 Cheshire Road, Prospect, 203- 
758-7788; 385 Main St. S., Southbury, 203-262-6988 
senorpanchos.com. Open daily. LD SB, $, E, WA 


Shell & Bones Oyster Bar & Grill « Seafood This 
waterside restaurant features the celebrated creations of 
executive chef Arturo Franco-Camacho whose specialties include 
steak and seafood. * 100 South Water St., New Haven, 203-787- 
3466 shellandbones.com. Open daily. D L (Sat.-Sun.) $$$ 


Shoreline Diner, Guilford « American The seasonal menu 
focuses on fresh, natural ingredients, with lots of vegetarian 
and vegan options. « 345 Boston Post Road, Guilford, 203-458- 
7380 shorelinediner.com. Open daily. BLD, $, WA 


Soul de Cuba + Afro-Cuban The Soul de Cuba Cafe 
concept Is rooted in the idea of promoting and preserving Afro- 
Cuban culture through sharing traditional Cuban and African 
food and art. « 283 Crown St., New Haven, 203-498-2822 
souldecuba.com. Open daily. LD SB, $$ 


Stowe’s « Seafood This classic seafood shack has a 
simple menu of fresh fish, fried New England style, plus perfect 
lobster rolls, all served in paper boats. ¢ 347 Beach St., West 
Haven, 203-934-1991 stowesseafood.com. Open daily. L D, $$ 


Tikkaway Grill « /ndian Build your own wrap or rice bowl 
by choosing your base and one of Tikkaway’s signature sauces. 
Vegen options available. » 135 Orange St., New Haven, 203-562- 
1299: 2 Howe St., New Haven, 203-624-1299 tikkawaygrill.com. 
Open daily (Orange St.); Mon.-Fri. (Howe St.) L D, $ 


Tre Scalini + /ta/ian Elegantly decorated Trattoria-style 
restaurant offering traditional and creative Italian fare, with a 
full bar and an extensive wine list. A private banquet room is 
available, as is outside patio dining during the summer. « 100 
Wooster St., New Haven, 203-777-3373 trescalinirestaurant.com. 
Open daily. L (Mon.-Fri.) D, $$, WA 


Union League Cafe + French Designed to capture 
the conviviality and old-world charm of a Parisian brasserie 
— less formal, more lively, unpressured but with attention 
to memorable food, wine and service. « 1032 Chapel St., New 
Haven, 203-562-4299 unionleaguecafe.com. Closed Sun. L 
(Mon.-Fri.), D, $$$ 


New London County 


Bleu Squid » American A bakery and cheese shop serving 

30 cheeses and 40 different cupcakes. Also serves up grilled 
cheese sandwiches to go, freshly made and to order, including 
the best-selling lobster grilled cheese. « 27 Coogan Blvd., Mystic, 
860-536-6343 dessertsmysticct.com. Open daily. L, $, WA 


The Captain Daniel Packer Inne « American This 1754 whaler’s 
inn features a view of the Mystic River along with dishes like 
lemon pepper chicken, filet mignon and salmon e 32 Water St., 
Mystic, 860-536-3555 danielpacker.com. Open daily. L D, $$$, WA 


Flanders Fish Market & Restaurant + Seafood Flanders excels 
at lobster bisque, fish-and-chips and broiled seafood. Known 

for its bountiful Sunday buffet, fresh seafood market and New 
England clambakes. « 22 Chesterfield Road, East Lyme, 860- 
739-8866 flandersfish.com. Open daily. LD SB, $$, WA 


Frank Pepe Pizzeria Napoletana ¢ Pizza While world-famous 
clam pizza is the standout, many others are also worth the wait. 
This expanding pizza empire continues to set the standard for 
Connecticut pies. e Mohegan Sun, Uncasville, 860-862-8888 
pepespizzeria.com. Open daily. L (Mon.-Fri.) D, $, WA 


Frank’s Gourmet Grille » American In 2011, much 
to the dismay of local food fans, the original Frank’s Gourmet 
Grille closed after nearly a decade in East Lyme. In 2015, 
the American restaurant made a triumphant return, this 
time in Mystic. ¢ 56 Whitehall Ave., Mystic, 860-415-4666 
franksgourmetgrilleinmystic.com. Open Tues.-Sun. L D, $$ 


Harbour House Restaurant and Bar - Seafood 

Sample ahi tuna tacos, lobster, grilled swordfish and other 
seafood favorites in a casually elegant and comfortable setting 
with stunning water views. « 3 Williams Ave., Mystic, 860-536- 
8144 harbourhousect.com. Open daily. L (Mon.-Fri.) D, $$, E, WA 


Kensington’s at The Spa at Norwich Inn » American A first- 
class restaurant serving gourmet food with an emphasis on 
natural meats, fresh, locally sourced produce and healthy 
preparations. « 607 West Thames St., Norwich, 860-425-3630 
thespaatnorwichinn.com. Open daily. BLD SB, $$$, E, WA 


Michael Jordan’s Steak House « American « EP USDA 

prime steaks, chops and fresh seafood paired with an 
extensive wine list. « Mohegan Sun, Uncasville, 860-862-8600 
michaeljordansteakhouse.com. Open daily. D, $$$ 


The Old Lyme Inn + American + EP The Inn's restaurant and 
bar features a locally sourced menu with a modern twist on 
traditional dishes. « 85 Lyme St., Old Lyme, 860-434-2600 
oldlymeinn.com. Open daily. LD, $$$, WA 


S&P Oyster Co. - Seafood + EP RC Serving traditional New 

England seafood with a South American flair. Enjoy oysters on 
the half shell, PE! mussels, fresh cuts of fish and Creekstone 

Farms steaks grilled over hardwoods. « 1 Holmes St., Mystic, 

860-536-2674 sp-oyster.com. Open daily. LD, $$, WA 


Saltwater Grille « Seafood Casual and fine dining with 
seafood, raw bar, meat, vegetarian and kids menu options. 
Happy hour is Mon.-Fri 4-6 p.m., and the lounge is open 
late Fri. & Sat. Outdoor patio and private dining available. 
« 26 Commons Drive, Route 202, Litchfield, 860-567-4900 
litchfieldsaltwatergrille.org. Open daily. $$, E, WA 


| Tolland County | 


Bidwell Tavern « American + EP This 1822 Coventry tavern, 
once the town hall, offers prime rib, chicken wings and 24 beers 
on tap. « 1260 Main St. (Route 31), Coventry, 860-742-6978. 
Open daily. LD LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn « American On the 
UConn campus, enjoy honest New England-style dishes and 
lighter fare. Great wine selection. « 855 Bolton Road, Storrs, 
860-427-7888 nathanhaleinn.com. Open daily. B LD, $$ 
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Marketplace: 


BREAK IT, CHIP IT, 
CRACK IT—We can 
restore it. China and 
crystal restoration. 
Call us at our Cheshire, 
CT location 203-271-3659 


or visit us online at 
www.chinaandcrystal 
repair.com 
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Save Your Historic Windows with 
High-Tech Interior Storm Windows 


Lakeview Family Restaurant + Fresh Seafood / Italian + EP 
Fresh seafood, Italian dishes, paninis, salads, burgers and 


wings are served in a casual, romantic waterside setting. « 50 
Lake St., Coventry, 860-498-0500 coventrylakeview.com. Open 
daily. LD, $$, E, WA 


Rein's New York Style Deli-Restaurant » American « RC 
Bright and bustling Jewish deli serving everything from challah 
French toast and potato pancakes to pastrami reubens and 
cheese blintzes. « 435 Hartford Tpke., Vernon, 860-875-1344 
reinsdeli.com. Open daily. B LD LS SB, $, WA 


True Blue Tavern at the Nathan Hale Inn « American Great 
casual dining in a fun atmosphere celebrating the spirit of 
UConn athletics. » 855 Bolton Road, Storrs, 860-427-7888 
nathanhaleinn.com. Open daily. D, $, WA 


| Windham County | 


Coriander Cafe « American + EP Offers breakfast, lunch and 
dinner with a focus on local and seasonal homestyle cooking, 
plus a specials menu that changes daily. » 192 Eastford Road, 
Eastford, 860-315-7691 coriandercafeeastford.com. Open daily. 
B LD (Tues.-Sat.), $ 


The Courthouse Bar & Grill « American Serves 20 great 
appetizers, plus “arresting” main courses such as seafood 
Alfredo and Montreal sirloin. « 121 Main St., Putnam, 860- 
963-0074 courthousebarandgrille.com. Open daily. LD LS 
(weekends), $, WA 


Hank's Restaurant + American A family place serving home-style 
chowders, lobster salad rolls and prime rib. « 416 Providence Road, 
Brooklyn, 860-774-6071 Aanksrestaurant.com. Open daily. LD, $$ 


The Heirloom Food Company + Vegan + EP Organic cate & 
juice bar offering locally sourced, organic ingredients. « 630 N. 
Main Street, Danielson, 860-779-3373 eatheirloomtood.com. 
Closed Sun.-Mon. BL, $ 


The Inn at Woodstock Hill « American The menu at this historic 
estate includes shrimp-and-sea-scallop stir-fry and duckling 

a l'orange. » 94 Plaine Hill Road, Woodstock, 860-928-0528 
woodstockhill.com. Open daily. L (Thurs.-Sat.) D SB, $$$, WA 


The Mansion at Bald Hill - American The pan-seared diver 
scallops with jumbo shrimp is tops, and don’t skip the lobster 
mac 'n' cheese. « 29 Plaine Road, South Woodstock, 860-974- 
3456 mansionatbaldhill.com. Closed Mon. D, $$$, WA 


Willimantic Brewing Co. / Main Street Café » Brew Pub 

« EP This pioneering brewery is located within a historic 

U.S. Post Office building. Beers are brewed in full view of 
diners. Try the ale-steamed mussels. Other Connecticut craft 
beers available. « 967 Main St., Willimantic, 860-423-6777 
willibrew.com. Open daily. L (Tues.-Sun.) D, $$, WA 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, 
Re-Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. 
Expert furniture decorating and 
painting. 90 years in business. 
H.H. PERKINS Company. Call 
(203) 787-1123 370 State Street, North 
Haven, CT 06473 www.hhperkins.com 


WEATHER STRIPPED 


See How It’s Done! 


2 minute video 
on our website: 


www.ctbiglass.com 


We UT fe uriginal } 





Innerglass® window systems, LLC 


stormwindows.com * 800.743.6207 





: with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


MARKETPLACE ADVERTISING 





RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as 
two words. Black and white display advertise- 
ments begin at $175 per inch; color display ads 
begin at $200 per inch. 


FREQUENCY DISCOUNTS 

12 months = 20% discount 

6 months = 15% discount 

3 months = 10% discount 
PAYMENTS: All advertisements are sold ona 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 
DEADLINES: Materials should be received by the 
25th of the second month preceding the issue (for 
example, September 25 for November) 


ADDRESS CORRESPONDENCE: 
Tracey Deso, Advertising Department 
CONNECTICUT Magazine 
100 Gando Drive, New Haven, CT 06513 


Phone: 203-680-9929 
Email: tdeso@adtaxinetworks.com 
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CONNECTICUT PUBLIC BROADCASTING NETWORK 





Presenting an In-Depth Look 
at Today’s Classrooms, Students, 
and Educators 


EDUCATION Monday, September 12 - Thursday, September 15 


SPOTLIGHT 


Only On 


Coty 


www.cptv.org 





PRESIDENT’S 
MESSAGE 





Fall is upon us, and at the Connecticut Public Broadcasting Network, home of Connecticut 
Public Television (CPTV) and Connecticut Public Radio (WNPR), this new season brings some 
exciting announcements. 


First, we are thrilled that our Infinity Hall Live Free & Easy Concert Series will continue with 
another performance this September. Named for CPTV’s national music program /nfinity Hall 
Live, this series of free concerts at Infinity Hall in Hartford kicked off in July with a show featur- 
ing the New Orleans-based band The Revivalists. We were delighted to have so many of our 
friends and neighbors join us for a fun-filled evening capped off by The Revivalists’ dynamic 
performance. On September 22, the folk group Blind Pilot will perform at our second Free & 
Easy concert, and we look forward to another great night celebrating live music. Find out more 
about the Blind Pilot show, and the entire Free & Easy series, at ihlive.org. 


In other news, we are pleased to announce that PBS, of which CPTV is a member station, has 
received 26 Primetime Emmy Award nominations for the 2015-2016 television season. Nomi- 
nated programs include the beloved series Masterpiece, which earned 16 nominations, as well 
as Antiques Roadshow and titles from American Experience and Independent Lens, among 
others. We congratulate all of our PBS colleagues and other member stations whose work was 
nominated, and thank them for helping to create the kind of high-quality programming that we 
are proud to feature on CPTV. 


Finally, as the 2016 presidential election approaches, we hope we have been helping our 
CPTV viewers and WNPR listeners stay informed through our news reports, event coverage, 
and more. Stay tuned in the coming months for additional offerings, including Frontiine: The 
Choice 2016. This special investigates formative moments in the lives of Donald Trump and 
Hillary Clinton through interviews with those who know them best, and premieres on CPTV on 
Tuesday, September 27 at 9 p.m. 


From community events to political coverage, we couldn't do any of it without the support of 
you, our members. We thank you and wish you a happy, healthy fall! 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


CONNECTICUT PUBLIC 


BROADCASTING NETWORK 


cptv |wnpr 
"What's On!" 


is published monthly as a supplement in Connecticut Magazine by 
Connecticut Public Broadcasting Network, 1049 Asylum Avenue, 
Hartord, CT 06105. Connecticut Magazine, 100 Gando Drive, New 
Haven, CT 06513, is published monthly by Digital First Media, 
Lower Makefield Corporate Center; 790 Township Line Road, 3rd 
Floor, Yardley, PA 19067. Editorial content for "What's On!”, the 
16-page program quide devoted to CPTV and WNPR, is determined 
by Connecticut Public Broadcasting Network (CPBN), a nonprofit 
corporation chartered by the state of Connecticut. 


TRUSTEES: 

Jeftrey S. Hoffman/Chair, Tom Barnes/Vice Chair, Brian A. Renstrom 
Nice Chair Joyce Ahrens, Tim Bannon, Robert Blocker, Francisco L. 
Borges, Pau! Bucha, Gregory Butler, Christopher Campbell, Gayle 
Capozzalo, Arnold Chase, Daniel Crown, Christopher Dadlez, Arthur 
Diedrick, Maryam Elahi, Jettrey Flaks, Jerry Franklin (ex officio), Lynn 
Fusco, Peter G. Kelly, Judie Levy (emerita), Thea Montanez, William 
Nickerson, George Nortleet, Michael Parker, Faye Preston, Michael 
Price, Eugene M. Salorio, Laura Lee Simon (emerita) 

John Soto, E. Roger Williams, Jay Youngling, Michael Zebarth 


COMMUNITY ADVISORY BOARD: 

Radha Radhakrishnan/Chair, Elaine Elisabeth Barrie, Eric Bennett, 
Tanya Shriver Castiglione, Linda Cavanaugh, Rocio Chang, Angie 
Chatman, Torah S. Cherry, Trillon Dukes, Aaron Frankel, Henry 
Link, Mary Katherine Long, Francis Peters, Kay Rahardjo, Natasha 
Samuels, Meher Shulman, Kerrie Sullivan, Maisa Tisdale, Steven 
H. Werlin 


MEMBERSHIP AND PROGRAM 
INFORMATION: 

Call: 860.275.7550 

E-mail: audiencecare@cptv.org 


Membership starts at $40 per year. 


EDITORIAL STAFF: 

Editor: Lauren Rosenthal 

Senior Art Director: Todd Gray 
Contributor: Emily Caswell, Linda Goldsmith 


Students from CPBN's Institute for Advanced Media recently 
participated in a contest to design posters promoting \nfinity Hall 
Live's fifth season. Students received instruction in layout and 

design, and Jennifer Boyd and Laura Savini, producers of 
the CPTV series, provided time with the students for critiques 


and feedback. 


CPBN would like to congratulate Brett Sandman who 


was chosen as the contest winner! 





me -\ IVa 


INSTITUTE FOR 
ADVANCED MEDIA 





The Ed Sullivan Show and My Music Present 


California Dreamin’: 
The Songs of 
heuer! * Vm The Mamas 

es and The Papas 


Sunday, September 4 at 6 p.m. on CPTV 





Celebrate the classic foursome whose lush harmonies helped to 
establish the folk-rock sound of the 1960's. This tribute spotlights a 
wealth of vintage television performances, many previously unseen 
since their original broadcast, along with rare interviews by group 
members, friends, and fans. 


Get the Led Out: 
Live at Red Rocks! 


Thursday, September 1 at 8 p.m. 
Thursday, September 1 at 9:30 p.m. 
Saturday, September 3 at 10 p.m. 
on CPTV 






RED CARPET AND EXCLUSIVE TICKET AND 
MEET & GREET OPPORTUNITIES 


Experience the music of Led Zeppelin like you never have before 
with this high-energy performance by Philadelphia-based rock group 
Get the Led Out (GTLO). Filmed at the legendary Red Rocks 
Amphitheatre in Colorado, GTLO captures the true essence 

of Led Zeppelin’s recorded sound and brings it to the concert stage. 


PBS 
NewsHour 
Debates 2016 


Monday, September 26 at 
9 p.m. on CPTV 





Catch the first scheduled 2016 presidential candidates’ debate, 
airing live from Hofstra University and sponsored by the Commission 
on Presidential Debates. Coverage also includes expert political 
analysis after the debate. 


: Age Fix with 
: Anthony Youn, MD 


Wednesday, September 7 at 8 p.m. 
on CPTV (Live in studio) 


Leading plastic surgeon Anthony 
Youn shares top cosmetic 
secrets for looking younger 

and more radiant. Featuring 

an abundance of actionable 
takeaways and insider 








advice, viewers will learn | es, 
- how to rejuvenate their \otn 
- skin and overall health l | 
- without spending a fortune aa 
- or going under the knife. * me 





Indian Summers on 


Masterpiece 
Sundays at 10 p.m. beginning 


September 11 on CPTV 


It's 1935 in Simla, an Indian retreat for 
British colonials in the Himalayas. An 
assassination attempt on the Viceroy 
Lord Willingdon (Patrick Malahide) and 
the surprise arrival of Lord Hawthorne 
(James Fleet) color the second season 
of this series. 





Poldark on Masterpiece 


Sundays at 8 p.m. beginning 
September 25 on CPTV 


Against the breathtaking backdrop of 

18th century Cornwall, Aidan Turner, 
Eleanor Tomlinson, and Heida Reed return 
as the complicated love triangle in a new 
season of the popular romantic saga, 
based on the novels by Winston Graham. 
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SPOTLIGHT 
EDUCATION 


~ 


Just in time for the start of another school 

year, CPTV presents Spotlight Education, a 
weeklong in-depth look at today’s classrooms, 
students, and educators. Featuring key reporting 
initiatives, this week of primetime programming 
explores the critical need to convene a dialogue 
about the current state of education across 

the country. 





Spotlight Education airs all week long on CPTV 
beginning Monday, September 12 and continues 
through Thursday, September 15. 


For a complete schedule, please see CPTV’s 
television listings or visit cptv.org/schedule. 


Highlights include: 


POV: All the Difference 
Monday, September 12 at 10 p.m. on CPTV 


Filmed over the course of five years, this 
intimate documentary tells the stories of teens 
Robert Henderson and Krishaun Branch as 
they navigate their lives in low-income, high-risk 
communities in Chicago. Both have dreams of 
becoming the first members of their families 

to graduate high school and college, and both 
must overcome enormous obstacles to achieve 
their aspirations. Follow these young men 
through years of hard work, sacrifice, setbacks, 
and uncertainty as they prepare to defy the 
odds set before them. 


Directed by Tod Lending and inspired by Wes 
Moore's best-selling autobiographical book, 
The Other Wes Moore, viewers will also learn 
about how the Urban Prep Charter Academy 
for Young Men, among other support systems, 
became a key asset for both Henderson and 
Branch throughout this journey. 


CPTV Shines a Spotlight 
on Education [his Fall 


Frontline: A Subprime 
Education/The Education 


of Omarina 
Tuesday, September 13 at 10 p.m. on CPTV 


Get an inside look at the for-profit college 
industry, including alarming reports of predatory 
behavior and academic fraud. Investigators dive 
deep into the Corinthian Colleges education 
chain to uncover deceptive advertising 
practices, misrepresented placement statistics, 
and other fraudulent activities. 


Also during this hour, Frontline reveals how 

an innovative program hoping to curb the high 
school dropout crisis has affected one student's 
journey, from a public middle school in the 
Bronx to an elite New England private school, 
and now on to college. 


NOVA: School of 


the Future 
Wednesday, September 14 at 9 p.m. 
on CPTV 


Explore how science and technology are 
transforming the way people learn and teach. 
This documentary takes viewers on a journey 
from the laboratory to the classroom; from 
where the latest advances in learning science 
are being uncovered to where these new ideas 
are being put into practice. Teachers, students, 
parents, and innovators take center stage to 
demonstrate what is helping them make a 
difference—and overcome challenges—in 


the classroom. 
Only On t 
| www.cptv.org 





Prime Time | September 1-6 


¢ CPTV Original, CPTV National Production or Presentation, or CPTV Co-production indicated in blue font. 
¢ Program or episode premiere indicated by a (3. Live broadcasts indicated by a @. 


¢ Asterisk indicates that show begins prior to 8 p.m.; two asterisks indicate that show ends after 12 a.m. Visit CPTV.org/schedule for 


exact start and end times. 
¢ This schedule is accurate as of press time; visit CPTV.org/schedule for the most up-to-date program schedule. 













THU|1 
CPTV | Get the Led Out: Live at Red Rocks The music group | Get the Led Out: Live at Red Rocks (See CPTV, Rhythm & Blues 40: A Soul 
Get the Led Out performs Led Zeppelin songs live, like | Sept. 1 at 8 p.m.) Spectacular (My Music)** Music 
they've never been heard before. legends of the ‘60s and ‘70s perform. 
CPTVAU | Buried History with Mark History Detectives Wasa picture | Secrets of the Dead - The Lost Charlie Rose 
Walberg - Avalon frame made from part of the Titanic? | Gardens of Babylon 





FRI|2 


CPTV | Mister Rogers & Me Meet television legend Fred Suze Orman’s Financial Solutions for You Financial advisor Suze Visions of 
Rogers’ real-life “neighbors” to discover more about the | Orman provides advice for managing money and making smart choices Italy - Southern 


man himself. toward an economically secure future. Style™ 


CPTV4U | Nazi Mega Weapons - V2 Rocket | Nazi Mega Weapons - V1: Hitler’s | Nazi Mega Weapons - Blitzkrieg | Charlie Rose 
Vengeance Missile 





The Carpenters: | This Land Is Your Land (My Music) The Smothers Get the Led Out: Live at Red Rocks (See CPTV, Pain Antidote 
Close to You* | Brothers and Judy Collins host a look at the evolution of | Sept. 1 at 8 p.m.) with pi 
(Start: 7 p.m.) modern American folk music. Pohl** 


| Miss Downton Abbey Revisit treasured moments The Manners of Downton Abbey: | Poldark, Season 1 on Secrets of 
from the series through new behind-the-scenes clips. A Masterpiece Special Masterpiece - Part 1 Highclere...** 


Magic Moments: The Best of ‘50s Pop (My Music)* | Under the Streetlamp: Rockin’ Round the Clock The | This Land Is Your Land (My 
(Start: 7:30 p.m.) The McGuire Sisters, the Lennon beloved group performs hit songs by Frankie Valli, Elvis, | Music)** (See CPTV, Sept. 3 at 
Sisters, the Chordettes, and other acts are featured. the Beatles, and other artists of the ‘50s, ‘60s, and ‘70s. | 8:30 p.m.) 


The Carpenters: Close to You (My Music) The Eat Fat, Get Thin with Dr. Mark 
band’s career is traced, and hits like “(They Long to Be) Hyman*™ Learn how eating fat can 
Close to You” and “Top of the World” are featured. help promote good health. 


Smart Fats to Outsmart Aging with Steven Masley, 
M.D. Dr. Masley offers proven, simple lifestyle changes Love (My Music)** Great surf-guitar 
to help lose unwanted weight and keep it off. rock and pop tunes are celebrated. 


Mister Rogers & Me 


Friday, September 2 at 8 p.m. 

Sunday, September 4 at 4:30 p.m. 

Monday, September 5 at 9:30 p.m. on CPTV 

MTV producer Benjamin Wagner's life is transformed when he meets the 
beloved host of Mister Rogers’ Neighborhood, Fred Rogers. After Rogers’ 
death in 2003, Wagner and his brother set off on a journey interviewing 
friends of the late entertainer, including Meet the Press’s Tim Russert and 
Arthur author Marc Brown, to explore the root of his neighborly values. 
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Prime Time | September 7-12 


CPTV | Age Fix with Anthony Youn, M.D. Dr. Youn provides advice for fixing Rhythm & Blues 40: A Soul Spectacular (My Music) (See CPTV, Sept. 
age-related skin concerns without surgery. 1 at 11 p.m.) 


CPTVAU | Visions of Italy - Southern Style* | Antiques Roadshow - Vintage Cardboard Bernini () Artist Charlie Rose 
(Start: 7:30 p.m.) Richmond James Grashow Is profiled. 
THU|8 


CPTV | Trans-Siberian Orchestra: The Trans-Siberian Orchestra: The Viewers’ Favorites CPTV presents a specially selected array of music 
Birth of Rock Theater Explore the | Birth of Rock Theater (See specials, informative how-to programs, and more. 
past, present, and future of TSO. CPTV, Sept. 8 at 8 p.m.) 


CPTVAU | History Detectives A fallen sol- Bomb Geta look at how America developed the most destructive invention | Charlie Rose 
dier’s diary is returned to his family. | in human history - the nuclear bomb. 
FRI|9 
CPTV | This Land Is Your Land (My Music) (See CPTV, Viewers’ Favorites (See CPTV, Sept. 8 at 10 p.m.) 


Sept. 3 at 8:30 p.m.) 
NOVA - 15 Years of Terror (3 The | Charlie Rose 
psychology of a terrorist is explored. 






















CPTVAU | On the Psychiatrist’s Couch with Dr. Daniel Amen, M.D. Dr. Amen ex- 


plains how to quiet the mind; boost mood, focus, and memory; and more. 


Indian Summers, Season 2 on Secrets of the Manor House 
Masterpiece - Part 1 (> Aafrin Get a look inside life on a British 
fights for Indian independence. Edwardian estate. 


CPTVAU | Mister Rogers & Me (See CPTV, Sept. 2 at8 p.m.) | Live from Lincoln Center - Simple Gifts: The Live at 9:30 Cold War Kids and 
Chamber Music Society at Shaker Village (2 other music groups perform. 


MON| 12 












Charlie Rose: 






Antiques Roadshow - Richmond, | Antiques Roadshow - Richmond, | POV - All the Difference ( Accompany two African- 
Part 2 Fascinating finds include a | Part 3 A Brae of Frankenstein American teens from Chicago on their journey to 
1765 Thomas Pitts silver epergne. | pressbook is appraised. graduate from college. 


The Week 













THECONTENDERS 
16 «16 


Tuesdays at 8 p.m. beginning September 13 on CPTV 


This eight-part series reveals the humanity, the twists of 
fate, and the surprising mistakes behind 16 of the most 
compelling and tumultuous presidential campaigns in 
modern history. Revisit the past 50 years of presidential 
election history to see how previous campaigns are still 
influencing current politics in unexpected ways. 
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Prime Time | September 13-18 
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CPTV | The Contenders: 16 for ‘16 - 9/11 Inside the Pentagon 'P) Frontline - A Subprime Education | TED Talks - Education Revolution 
Chisholm/McCain: The Straight | Learn what happened inside the (D The troubled for-profit college | ( Innovative approaches to edu- 
| Talkers (5 (See Highlight, page 103) | Pentagon on Sept. 11, 2001. industry is examined. cation are explored. 


CPTV4U | The Great British Baking Show, | Masterpiece Mystery! - Foyle’s War, Season 7: Vicious - Charlie Rose 
| Season 3 - Patisserie The Eternity Ring Season 2, Part 4 
WED|14 
CPTV 















NOVA - School of the Future G Discover how the new science of Antiques Roadshow - Vintage 


Forces of Nature - Shape (3 The 
shadows of the forces that govern learning can help us reimagine the future of education. Richmond Items revisited include 
Earth can be seen in nature. a Cartier desk clock. 


CPTV4U | Antiques Roadshow - Richmond, | Antiques Roadshow - Richmond, | Antiques Roadshow - Richmond, | Charlie Rose 
Part 1 Part 2 Part 3 












THU|15 
CPTV | Death in Paradise - Stab in the Vera, Season 6 - Dark Road (>) Vera uncovers The Dr. Blake Mysteries - Still This Old 
Dark The owner of arum distillery | a tragic life of secrets and lies when the body of a Waters The body of agirl froma | House 
is murdered during a seance. woman is found on the bleak Northumberland moors. | reform school is found in a lake. 
CPTVAU | Craft in America- Teachers (5) | Time for School (3 Seven adults in different countries | The Raising of | Charlie Rose 
Meet artists passing on their skills. | are visited years after struggling to get an education. America... 
FRI| 16 
CPTV | Midsomer Murders - The Fisher | Luther - Part 9 Luther investigates | Infinity Hall Live - Rhiannon Sing That In Focus - 
King, Part 1 A landowner is killed | when a man’s brutal and escalating | Giddens Giddens’ banjo, fiddle, Thing - Season | Season 3, 
by a blow from a Celtic spear. murders seem to have no motive. | and vocal skills are showcased. 2, Part 1 Part 1 
CPTV4U | NOVA- 3D Spies of WWII Allied | Nazi Mega Weapons - Atlantic Nazi Mega Weapons - Fortress | Charlie Rose 
photo spies helped defeat Hitler. Wall Berlin 


SAT| 17 


CPTV | Movie Classics Collection - From Here to Eternity* | Movie Classics Collection - Bridge on the River Kwai™ A British POW colonel (Alec 
(5 (Start: 7:30 p.m.) A sergeant (Burt Lancaster) and Guinness) orders his men to build their Japanese captor (Sessue Hayakawa) a railway 





an officer's wife (Deborah Kerr) have an affair. bridge in the jungle. 
CPTV4U ihe Season 6 - Dark Road (See CPTV, Sept. 15 Poldark, Season 1 on Poldark, Season 1 on Secrets of the 
9 p.m.) Masterpiece - Part 5 Masterpiece - Part 6 Manor House™* 
SUN|18 


CPTV | Churchill's Secret on Masterpiece () Based ona true incident, Winston | Indian Summers, Season 2 on The Dr. Blake Mysteries - Still 
Churchill (portrayed by Michael Gambon) faces a life-threatening stroke in | Masterpiece - Part 2 (= Aafrin Waters (See CPTV, Sept. 15 at 
1953 and keeps it secret from the world. saves his friend’s life. 10:30 p.m.) 


CPTVAU | Fats Domino: American Masters | Austin City Limits - Tedeschi Infinity Hall Live - Tedeschi Live at 9:30 X Ambassadors, the 
The influential musician is profiled. | Trucks Band Trucks Band English Beat, and others perform. 


Forces of Nature 


Wednesdays at 8 p.m. beginning 
September 14 on CPTV 








Filmed in over 20 countries and using 


exquisite photography of people, places, 


and phenomena from around the world, this 


series seeks to answer some of the most 
elusive questions about Planet Earth. Topics 
include the exploration of Earth’s color, 


motion, shape, and elements. 
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Prime Time | September 19-24 


Antiques Roadshow - Vintage Antiques Roadshow - Knoxville, | Waging War on Cancer: Today _| POV - Kingdom of Shadows™ (=) 


Boston G) Highlights include a vio- | Part 1 A Tiffany pottery vase is and Tomorrow (=) Explore the The “human side” of the U.S./ 
lin attriouted to Johannes B. Ceruti. | appraised. modern battle against cancer. Mexico drug war is examined. 


Forces of Nature- Shape (See | Nature - The Gathering Swarms | The Human Face of Big Data The | Charlie Rose 
CPTV, Sept. 14 at 8 p.m.) Go inside incredible swarms. perils of data gathering are explored. 


The Contenders: 16 for ‘16 - Dean/ | Defying the Nazis: The Sharps’ War () Ken Burns 
Buchanan: The Flamethrowers co-directed this account of a couple’s courageous mis- 
(3 (See Highlight, page 103) sion to help refugees escape Nazi-occupied Europe. natural disasters strike. 


= Great British Baking Show, ee Mystery! - Foyle’s War, Season 7: Vicious - Charlie Rose 
Season 3 - Chocolate The Cage Season 2, Part 5 


Forces of Nature - Elements (3 | NOVA- Killer Landslides Geo- _| India: Nature’s Wonderland - Part | Globe Trekker - Delhi & Agra 





Frontline - The Business of Charlie Rose: 
Disaster Learn who profits when | The Week 





The forces of nature turned a ball | logists investigate what triggered a | 1G) Experience a ritual tiger dance | The Taj Mahal, bargain bazaars, 
of rock into a home for life. deadly landslide in Washington. and climb with lions and elephants. | and other locales are visited. 


Antiques Roadshow - Vintage Genealogy Roadshow - Boston | Day of Days: June 6, 1944 (> Charlie Rose 
Boston D-Day vets share their experiences. 


Vera, Season 6 - Tuesday’s Child (> Vera investi- | The Dr. Blake Mysteries - The 
Secrets The owner of a failing gates the death of a local lad whose body is found at a | Greater Good Blake investigates 
surf school is found shot dead. rural teenage hangout. the death of a morgue attendant. 


| The ‘60s in Connecticut Connect- | Women of ‘69, Unboxed (3) Wo- | Women’s List: American Masters | Charlie Rose 
icut residents reflect on the decade. | men affected by the ‘60s reflect. (> Influential women are featured. 


Midsomer Murders - The Fisher | Luther - Part 10 Luther's life Infinity Hall Live - Galactic The Sing That In Focus - 
King, Part 2 (See CPTV, Sept. 16 | spirals out of control as he tries to | New Orleans band draws inspiration | Thing - Season | Season 3, 
at 8 p.m.) cover up a death. from the cultural flavors of the city. | 2, Part 2 Part 2 


NOVA - Cold Case JFK JFK’s Frontline - Who Was Lee Harvey Oswald? Lee Harvey Oswald and | Charlie Rose 
assassination is investigated. evidence of his role in the Kennedy assassination are explored. 


Movie Classics Collection - Patton Flamboyant general George Patton (portrayed by George C. Scott) 
receives accolades and censure as he fights in World War Il. 











This Old 
House 


Death in Paradise - Hidden 








Secrets of the Dead - Bugging 
Hitler’s Soldiers A bugging oper- 
ation by MI19 is highlighted. 


Vera, Season 6 - Tuesday’s Child (See CPTV, Poldark, Season 1 on Masterpiece - Part 7 Revisit the Season 1 Secrets of the 
Sept. 22 at 9 p.m.) finale before Season 2 premieres on Sept. 25! Dead*™ 


Churchill’s Secret 
on 





j 





i — 


Sunday, September 18 at 8 p.m. on 


CPTV 
Michael Gambon stars as 
Winston Churchill in this 
dramatization of Churchill's 
life-threatening stroke in the summer 
of 1953, when he was prime minister 
for the second time. His illness and 
battle to recover were kept secret 
from the world. 
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Prime Time | September 25-30 


SUN |25 


CPTV | Poldark, Season 2 on Masterpiece - Part 1 (3) Aidan Tumer retums as __| Indian Summers, Season 2 on The Dr. Blake Mysteries - The 
adventurer Ross Poldark in this series based on Winston Graham's sweep- | Masterpiece - Part 3 (3) Sooni Greater Good (See CPTV, Sept. 









ing 18th-century novels. and lan attempt to solve a mystery. | 22 at 10:30 p.m.) 
CPTVAU | B.B. King: American Masters Austin City Limits - Alabama Live from the Artists Den - Live at 9:30 = Performers 
The “King of the Blues” is profiled. | Shakes/Vintage Trouble Alabama Shakes include the band Wavwves. 


MON | 26 


CPTV | Antiques Roadshow - Politically 
Collect Keepsakes of political 
battles long past are appraised. 


p.m.) 
CPTVAU | Forces of Nature - Elements Humanity from Space From the perspective of space, trace human- Charlie Rose 
(See CPTV, Sept. 21 at 8 p.m.) kind’s journey from hunter-gatherers to the dominant species. 
TUE|27 


CPTV | The Contenders: 16 for ‘16 - 
Romney/Dukakis: The Techno- 


PBS NewsHour’s 2016 Presidential Debate Coverage (} PBS News- | Defying the Nazis: The Sharps’ 
Hour presents live coverage of the debate. War™ (See CPTV, Sept. 20 at 9 














Frontline: The Choice 2016 (9 Frontline investigates where the two Ball of Confusion: The 1968 
presidential candidates came from, how they lead, and why they want to | Election ( The 1968 presidential 









crats (5) (See Highlight, page 103) | take on one of the most difficult jobs imaginable. election was impacted by unrest. 

CPTVAU | The Great British Baking Show, | Masterpiece Mystery! - Foyle’s War, Season 7: Vicious - Charlie Rose 
Season 3 - The Final Sunflower Season 2, Part 6 

WED/|28 

CPTV | Forces of Nature - Color (3 NOVA - Iceman Reborn Meet India: Nature’s Wonderland - Part | Globe Trekker - Tough Trains: 

Learn the secret language of Earth | Otzi the Iceman, the oldest known | 2 () Meet aman who spent 30 India’s Independence Railroads 
by exploring its colors. natural mummy. years planting his own rainforest. 

CPTVAU | Antiques Roadshow - Politically... | Ball of Confusion: The 1968... The Day the ‘60s Died The story | Charlie Rose 
(See CPTV, Sept. 26 at 8 p.m.) (See CPTV, Sept. 27 at 11 p.m.) of the Kent State shootings is told. 








THU|29 


CPTV | Death in Paradise - Damned If Vera, Season 6 - The Moth Catcher (> Vera inves- | The Dr. Blake Mysteries - Death | This Old 





You Do... The president of Saint | tigates the murder of 22-year-old Alex Gartside, victim | of a Travelling Salesman A House 
Marie’s Heritage Society is killed. of a hit and run in a remote Northumberland Valley. salesman dies in a car accident. 

CPTVAU | History Detectives A poster de- Story of the Jews with Simon Latino Americans - Foreigners in | Charlie Rose 
picting WWI soldiers is investigated. | Schama - Part 1: Beginnings Their Own Land 


FRI|30 


CPTV | Midsomer Murders - Sins of 
Commission, Part 1 A prize- 


Luther - Part 11 A fetish killer is Infinity Hall Live - Joss Stone Sing That In Focus - 
on the hunt and Luther's worst ene- | The singer-songwriter showcases | Thing - Season | Season 3, 
mies may be his own colleagues. _| her lustrous vocal prowess. 2, Part 3 Part 3 





winning author is murdered. 


CPTV4U | NOVA - Iceman Reborn (See Nature - Raising the Dinosaur Nature - Jungle Eagle Meet the | Charlie Rose 
CPTV, Sept. 28 at 9 p.m.) Giant most powerful raptor in the world. 


Defying the Nazis: The Sharps’ War 
Tuesday, September 20 at 9 p.m. on CPTV 


This new film by acclaimed director Ken Burns and Artemis 
Joukowsky follows the story of Waitstill and Martha Sharp, 


an American minister and his wife from Wellesley, 
Massachusetts. Over the course of two years, the pair risked 
their lives to help refugees escape Nazi-occupied Europe. 
Narration for the film was taken completely from the couple’s 
journals and features actor Tom Hanks as Waitstill Sharp. 
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Buddy the Dinosaur Joins 
CPTV Kids at Lyman Orchards 


~ On Saturday, July 30, CPTV Kids spent the day at Lyman 


(a 
oe 
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Keon 


.. Orchards in Middlefield, Connecticut. Children and their families 
_ were invited for a day of fun summer activities, including Lyman 


Orchards’ annual Train 
Sunflower Maze with over 
350,000 red and yellow 
sunflowers. 


Buddy the friendly t-rex 
from Dinosaur Train was 


= also on hand throughout 
_ .<~— the day to greet guests 
=~. and snap photos with fans. 


More photos of Buddy’s 
visit to Lyman Orchards 
can be found online at 
cptv.org. 






WITH JOHN DANKOSKY 


morning editicn 





WNPR’s Weekly Lineup 


WNPR offers a complete lineup of local and national 
news coverage covering all things Connecticut and 
beyond. Tune in every week, and join the discussion! 


Where We Live 

Mondays, Tuesdays, Thursdays, and Fridays at 

9 a.m. and 7 p.m. 

A call-in talk show about our place in Connecticut with host Lucy Nalpathanchil 


The Colin McEnroe Show 
Weekdays at 1 p.m. and 8 p.m. 


Unpredictable topics featuring thoughtful, smart, and interesting exploration 
and conversation 


Faith Middleton Food Schmooze® 
Thursdays at 3 p.m. and 9 p.m. & Saturdays at 12 p.m. 
sharing the joy of food and culinary creation 


The Wheelhouse 


Wednesdays at 9 a.m. 
Untangle today’s political issues with top Connecticut journalists 


NEXT with John Dankosky 
Thursdays at 2 p.m. 


Explore the issues that affect New England with host John Dankosky 


Morning Edition 
Weekdays at 5 a.m. 
Aworld of ideas tailored to fit into your busy life, hosted locally by Diane Orson 


All Things Considered 
Weekdays at 4 p.m. 


Breaking news mixed with compelling analysis, insightful commentaries, 
and interviews 


For podcasts and more in-depth coverage by WNPR’s award-winning 
reporters, please visit wnpr.org. 





[AM is a vocational training school for adult learners and 


veterans run by the Connecticut Public Broadcasting Network 
in Hartford. Focused on teaching digital media and design, 


video production and editing, and commercially applied 


storytelling skills, classes are led by award-winning filmmakers, 


producers, journalists, and practicing artists. Career service 


programs are also available to assist veterans and adult 


learners as they transition into new careers in the digital space. 


For more information, please visit iam.cpbn.org, or 
contact Donna Sodipo, Senior Vice President of Education, 


at dsodipo@cpbn.org. 
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Build Your 
Digital Skills 
with the 
Institute for 
Advanced 


Media 


We are now accepting 
applications for the 
spring semester. 


Classes begin Tuesday, 
January 24, 2017. 


»LAN 


INSTITUTE FOR 
ADVANCED MEDIA 
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CPTV'S 


INFINITY. HALL LIVE --DTE 


FREE@PEASY 





























In July, CPTV launched the Infinity Hall 
Live Free & Easy Concert Series at 
Infinity Hall, Hartford with an exciting 
performance by fast-rising New Orleans 
rock band The Revivalists. Passes 

for the free concert were awarded 

by random drawing. Face painting 

by Hartford-area company Tainted, a 
selfie station, and other activities were 
available for attendees to enjoy before 
the show. The concert was filmed for 
Season 6 of CPTV’s national music 
series Infinity Hall Live. 





Portland, Oregon based indie-folk band Blind Pilot has performed on 
The Ellen Degeneres Show and The Late Show with David Letterman. 
Blind Pilot’s new album And Then Like Lions is out now on ATO Records. 


Free passes will be distributed via random drawing. 
Visit ihlive.org/freeandeasy for more information and to enter. 


Faith 
Middleton 


O 
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From Faith: 


Duck breast done in a cast-iron 1, Preheat the oven to 350°. Score the 


HOW TO MAKE IT: 


duck breast skin in a criss-cross pattern 
with a sharp knife, trying not to cut into 
the meat. Salt and pepper the breasts. 


skillet is more flavorful than 
chicken, and using my at-home 
method, it's a snap to make. 

| serve this duck breast over 
salad greens with an Asian 
dressing | make up out of my 
head, throwing together a little 
soy sauce, rice wine vinegar, 
chopped scallions, a squeeze 
of lime juice, and toasted 
sesame oil. | just keep sticking 
my finger in it until | think: that’s 
pretty good. 


Gytth 


2. Place 1 tablespoon of oil in the cast 
iron skillet, and heat it on medium- 
high on the stove-top. When the oil is 
shimmering, add the duck breasts to 
the pan, skin-side down. Let the breasts 
sit there until the fat is released and the 
skin becomes quite crisp. Resist the 
temptation to move the breasts unless 
you get the idea that they’re burning. 


3. When the skin is fully crisp, pour off 
the duck fat into a glass container, let 
it cool, and save it in the freezer for 
fried potatoes on another day. Using 
potholders, place the pan in the oven 
for about 10 to 15 minutes. (Breasts 
should remain skin-side down.) 
Remove the pan and let the duck rest 
for ten minutes. Slice the breasts 
and serve over greens with either an 
Asian dressing (see Faith’s note for 
suggestion) or vinaigrette. 





OOZC’ 


foodschmooze.org 








INGREDIENTS: 

4 duck breasts, skin on 
salt and pepper 

1 tablespoon vegetable oil 
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UNUSUAL TALES FROM 
QUR STATE’S COLORFUL PAST 





IN THE 1950S AND 60S, 

JOSE DELGADO INSERTED BRAIN 
CHIPS IN HUMANS AND ANIMALS 
AND CONTROLLED THEM LIKE 
PUPPETS ON INVISIBLE STRINGS 


Afternoon sunlight poured over the high 
wooden barriers into the ring as the brave bull 
bore down on the unarmed “matador” — a 
scientist who had never faced a fighting bull. 

But the charging animal’s horns never 
reached the man behind the heavy red cape. 
Moments before that could happen, Dr. Jose 
M.R. Delgado, the scientist, pressed on a but- 
ton on a small radio transmitter in his hand, 
and the bull braked to a halt. 

So begins the 1965 New York Times 
account of Delgado’s experiment in a 
bullfighting ring in Cordova, Spain. The 
previous summer, Delgado, a professor at 
Yale University’s School of Medicine who 
died five years ago this month, had fitted 
the bull with a device he invented called a 
stimoceiver. As small as a half-dollar, the 
device was a chip that could alter the brain’s 
electrical impulses via radio signal. Delgado 
published more than 100 peer-review papers 
on the use of this device, and though the ef- 
fects varied, at times he was able to remotely 
control the emotions and behaviors of cats, 
bulls, monkeys, and yes, even humans. 

In a 2005 story in Scientific American, 
writer John Horgan describes how one of 
Delgado’s patients “clenched his fist when 
stimulated, even when he tried to resist. 
‘I guess, doctor, that your electricity is stron- 
ger than my will, the patient commented.” 
Horgan adds, “Delgado could also induce 
fear, rage, lust, hilarity, garrulousness and 
other reactions.” 

Today, Delgado’s work is generally mis- 
represented or forgotten entirely. A Yale 
publicist said there was no one still at the 
univeristy familiar enough with him to com- 
ment for this story. Google searches of his 
name lead to links to a variety of conspiracy 
theories, including many surrounding MK- 
Ultra, a real but short-lived CIA program 
that looked into mind control and is now 
blamed for everything from mass shootings 
to the erratic behavior of celebrities. 

After Delgado’s death in 2011, Dr. Barry 
Blackwell, a psychiatrist, was asked to write an 
obituary for Neuropsychopharmacology, the 
official publication of the American College 
of Neuropsychopharmacology, a professional 
organization of leading brain scientists. 
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‘Matador’ With a 


Moditied Behavior in | 
Animals Subject of 
Brain Study 


By JOHN A. OSMUNDSEN 


Afternoon sunlight poured’ 
over the high wooden barriers: 
into the ring as the brave bull! 
bore down on the unarmed: 
“matador” — a scientist who 
had never faced a fighting bull. 

But the charging animal's 
horns never reached the man 
behind t_e heavy red cape. Mo- 
ments before that could happen, 
Dr. José M. R. Delgado, the] 
scientist, pressed a button m 
a small radio transmitter in his: 





Radio Stops Wired Bull 
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Dr. José M. K. Delgado of Yale University’s School of Medicine facing a charging bull 


A 1965 New York Times article on Dr. Jose Delgado and his experiment. 


“The reason I was asked to write the 
obituary was a lot of people who knew 
about him had reservations about writing 
it because of the controversies about his 
career, says Blackwell, who later included a 
detailed chapter on Delgado in his memoir 
Bits and Pieces of a Psychiatrist’s Life. 

Delgado was born in Ronda, a prov- 
ince of Malaga in Spain. In 1950 he won a 
two-year scholarship to Yale University 
Medical School in the physiology depart- 
ment. Working under pioneering psychiatry 
researcher John Fulton, Delgado was pro- 
moted to the rank of professor. 

He first used a stimoceiver on humans 
in 1952, treating 25 carefully chosen pa- 
tients with chronic refractory epilepsy and 
schizophrenia at a now-defunct Rhode 
Island asylum. This human research was in- 
frequently conducted because, according to 
Scientific American, “the therapeutic benefits 
of implants were unreliable; results varied 
widely from patient to patient and could be 
unpredictable even in the same subject.” 

Delgado’s work began suffering unfairly 
from comparisons to the work of Antdénio 
Moniz, the Nobel Prize-winning developer of 
the once-heralded, but now-disgraced loboto- 
my procedure. (Ironically, the procedure had 
been inspired by Fulton, Delgado’s mentor at 
Yale.) Although Delgado opposed lobotomies, 
the backlash against the procedure would ex- 
tend to the significantly less invasive brain 
surgery he employed. 

More troubling for Delgado’s legacy was 
that his decision to write the provocatively 
titled book Physical Control of the Mind: 
Toward a Psychocivilized Society. The work 
emboldened critics who felt that Delgado 
was arguing against free will. 

“The mistake that he made was confusing 


philosophy with science,” Blackwell says. 

Backlash against Delgado gained steam 
in 1972 when Congress held hearings to 
end the type of brain surgery he employed. 
It was also around this time that Delgado 
became a magnet for conspiracy theorists. 
One woman sued Delgado and Yale for $1 
million, claiming he had secretly implant- 
ed a stimoceiver in her brain, even though 
Delgado had never met her. She was not the 
only one to make such a claim. Additionally, 
people began accusing him of being con- 
nected with MK-Ultra. In 2005, Delgado 
told Scientific American that some research 
was funded by the Office of Naval Research, 
but never by the CIA. 

In 1974, his U.S. career tarnished by con- 
troversy, he moved back to Spain, where he 
achieved mild success publishing research 
and articles. 

Blackwell acknowledges Delgado made 
mistakes but is sympathetic to his fall from 
favor. “I got the feeling in the end, he was 
someone who was in the wrong place at the 
wrong time,” he says. 

Delgado returned to America, settling in 
San Diego for the final years of his life. He 
died on Sept. 15, 2011, at age 96. Delgado’s 
work never achieved the practical effect he 
thought it could, but in recent years research 
into brain chips of varying kinds has re- 
sumed. However, the ethical questions and 
public concern Delgado faced remain. In July, 
the Pew Center released a survey showing that 
Americans were more worried than enthusi- 
astic about using brain chip implants. 

No matter what the future holds for brain 
chips, Delgado will always be remembered 
as the flamboyant matador/scientist who 
successfully controlled a raging bull with 
the mere flick of a switch. » 





DON'T MAKE THE MISTAKE 
OF THINKING YOUR 
CHARITABLE GIVING IS LIMITED 
TO YOUR LIQUID ASSETS! 


If you're getting ready to sell your home to relocate or downsize, 
let our charitable gift staff show you the many tax-wise giving options available 
through The Salvation Army. We can show you how to bypass capital gains, save 
on and reduce your estate and income tax, while at the same time, help support 
vital programs and services in your community with The Salvation Army! 


For additional information, please contact: 
Michael Afflitto, CAP” - Director of Planned Giving 
The Salvation Army - Southern New England Division 
1-888-468-5356 or email: michael.afflitto@use.salvationarmy.org 
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